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THE  NOON-DAY  STOVE  POLSSH. 

1st. — It  is  the  Blackest  Polish,  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,'  80  Beekman  St.,  N.  Y. 

- - - - j 

SOUPS. 


Beef  Soup. 

Cut  three  pounds  of  beef  in  smajl  pieces  and  boil  in 
three  quarts  of  water  one  hour.  Slice  two  or  three 
onions,  and  after  frying  to  a  light  brown,  drop  them  into 
the  saucepan  with  half  a  teaspoonful  of  pepper,  a  little 
mace  and  allspice,  a  head  of  celery,  and  half  a  teaspoon¬ 
ful  of  powdered  Savoy  and  a  teaspoonful  of  Worcester¬ 
shire  sauce.  Stew  two  hours.  Strain,  salt  to  taste,  and 
serve. 

Scotch  Broth. 

Take  the  fat  from  the  top  of  the  water  in  which  a  leg 
of  mutton  has  been  boiled.  Chop  up  a  good-sized  onion 
and  put  in  it.  Boil  half  an  hour  and  strain.  Add  a  cup 
of  barley,  previously  soaked  two  hours  in  cold  water, 
and  cook  for  two  hours  more.  Chop  up  some  parsley 
fine  and  add.  When  the  barley  is  very  soft  and  the 
broth  has  boiled  down  one-half,  season,  pour  out,  and 
serve. 

Green  Pea  Soup. 

Boil  the  pods  (after  having  shelled  the  peas)  of  a 
small  measure  of  green  peas,  an  hou*j  in  half  a  gallon  of 
water ;  strain  them,  add  two  pounds  of  beef  cut  into 
small  pieces,  and  boil  slowly  an  hour  and  a  half  longer. 
Half  an  hour  before  serving,  add  the  shelled  peas,  and 

Have  your  Pianos  Repaired  and  Made  Equal  to  New  at 

CHIAS.  W.  HELD’S, 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 
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HA  VflFW  9,  <WA  rannH  Manufacturing  Jewelers  and  Watchmakers,  205  FULTON  STREET,  BROOKLYN, 
ImlUIli'l  (xOiiilllVUUUj  Fine  Watches  &  French  Clocks  Repaired.  Factory,  05  &  67  N  assail  St. ,  N.  Y, 


O  A  DP  A  T1ST  Q  IN  DIAMONDS,  WATCHES,  &  JEWELRY,  at  HAYDEN  &  STANWOQD’S, 

n  r\  IT^  A  T  o  205  Fulton  St.,  Brooklyn.  Factory,  65  &  67  Nassau  St.,  New  York. 


THE  NOON-DAY  STOVE  POLISH. 

2d.— It  is  the  only  Polish  which  will  make  a  Jet  Black. 

lustre  on  a  Bed  Lid. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N,  Y. 

twenty  minutes  later  half  a  cup  of  rice  flour,  with 
pepper,  salt,  and.  chopped  parsley.  Strain  and  serve 
smoking  hot. 

Oyster  Soup. 

Two  quarts  of  oysters,  one  quart  of  milk,  two  table¬ 
spoonfuls  of  butter,  one  teacupful  of  water.  Strain  the 
liquor  and  add  it  to  the  water.  Let  it  heat  slowly ; 
when  near  boiling,  season  with  pepper  and  salt.  Add 
the  oysters  aDd  let  them  stew  until  they  ruffle  on  the 
edges ;  in  about  five  minutes  add  the  milk  and  butter, 
stir  well,  and  serve. 

Macaroni  Soup. 

Time,  three-quarters  of  an  hour.  The  macaroni  must 
be  boiled  in  water  for  ten  minutes,  strained,  and  put 
into  boiling  stock  in  the  proportion  of  half  a  pound  to 
the  gallon ;  simmer  slowly  for  half  an  hour,  and  serve 
hot,  with  grated  cheese  on  a  separate  dish. 

Barley  Soup. 

Two  potmds  of  shin  of  beef,  quarter  of  a  pound  of 
pearl  barley,  a  large  bunch  of  parsley,  four  onions,  six 
potatoes,  salt  and  pepper,  four  quarts  of  water.  Put  in 
all  the  ingredients,  and  simmer  gently  for  three  hours. 

Clam  Soup. 

Strain  the  liquor  from  the  clams ;  add  one-third  as 
much  water ;  bring  to  a  slow  boil ;  skim  and  strain. 
Then  put  in  the  clams,  chopped,  with  pepper  and  salt. 
Stew  half  an  hour,  and  stir  in  two  great  spoonfuls  of 

GEO.  H.  SPRING,  -  -  STATIONER, 

070  33e<lfoi*dL  Avenue.  (See  page  27.) 


lain’s  manual  of  cookery. 


(ESTABLISHED  1849.) 


O  IF"  ALL  NATIONALITIES 

AEE  FOUND  AT 


MAMMOTH 


85  &  87  COURT  STREET, 


UP-TOWN  OFFICE  : 

858  FULTON  STREET, 

Corner  Clinton  Avenue,  BROOKLYN,  N.Y. 

Extensive  Facilities  for  Supplying  Good  Help. 

Largest  Establishment  of  the  kind  in  the  City. 

ONE  FEE  GOOD  FOR  BOTH  OFFICES. 


N.  B.— Swedish  and  Berman  Servants  a  Specialty. 


U  A  VTITM  0  C<rT1  A  llTWnnn  Manufacturing  Jewelers  and  Watchmakers,  205  FULTON  STREET,  BROOKLYN. 
11 A  I  U  Ilil  «  IJ 1  Ail  W  U  U  U  j  Fine  Watches  &  French  Clocks  Repaired.  Factory,  05  &  07  Nassau  St.,  N.  Y. 


THE  NOON-DAY  STOVE  POLISH. 

3d.— It  is  the  only  Polish  which  will  give  a  beautiful  black 
'  polish  upon  Gray  Iron. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N.  Y. 

■butter  rolled  in  cracker  dust,  one  teaspoonful  essence 
of  celery  and  the  juice  of  a  lemon.  Simmer  ten  minutes; 
have  ready  in  your  tureen  a  cup  of  scalding  milk, 
slightly  salted.  Pour  upon  this  the  soup,  stirring  well. 

Tomato  Soup. 

Put  one  can  of  tomatoes  in  a  saucepan  with,  a  cup  of 
water,  let  it- boil  half  an  hour,  add  half  a  teaspoonful 
of  soda;  let  it  boil  up  and  press  through  a  colander. 
Put  back  again  in  saucepan  with  a  piece  of  butter  the 
size  of  an  egg,  one  and  a  half  pints  of  milk,  salt  and 
pepper  to  taste,  a  teaspoonful  of  flour  wet  in  cold  water. 
Put  the  milk  in  last  and  let  it  come  to  a  boil. 

Green  Corn  Soup. 

Cut  the  corn  off  the  cob ;  put  in  a  saucepan  with  a 
quart  or  more  of  sweet  milk,  a  teaspoonful  of  salt,  and 
let  it  boil  gently  for  half  an  hour;  add  piece  of  butter 
the  size  of  an  egg ;  pepper  to  taste.  Some  add  a  blade 
of  mace. 

Lobster  Soup. 

Chop  the  lobster  fine,  add  the  green  part,  three  crack¬ 
ers  pounded  fine,  a  good  sized  piece  of  butter ;  have 
one  quart  of  milk  just  scalded  and  turn  over  it,  then 
put  all  together  and  bring  to  a  boil. 

White  Vegetable  Soup. 

Two  carrots,  two  turnips,  two  onions,  three  heads  of 
celery,  three  potatoes ;  add  half  a  pint  of  split  peas, 
boiled  and  rubbed  through  a  sieve,  or  else  remains  of 

Pianos  and  Organs  to  Rent  at  CHAS.  W.  HELD’S, 
113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 

Kranich  &  Bach  Pianos  sold  on  easy  terms. 


530  Fulton  Street,  Brooklyn. 
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ALANS  ON  CARTER 


DEALER  IN 


House  Furnishing- Goods, 

FURNACES,  STOVES.  AND  FIRE-PLACE  HEATERS. 


Grates  ani  readers,  (iardea  Vases,  Part  Clairs  ani  settees,  Refrigerators. 


530  Fulton  Street,  Brooklyn. 


P  ADP  A  TIM  Q  !N  DIAMONDS,  WATCHES,  &  JEWELRY,  at  HAYDEN  &  STANWOOD’S, 

P  jr\  rv  V,  X  x  J.M  O  205  Fulton  St.,  Brooklyn.  Factory,  65  &  67  Nassau  St.,  New  York. 


THE  NOON-DAY  STOVE  POLISH. 

4th.— Its  lustx-e  remains  untarnished  after  being  24  hours  on 
a  red-hot  stove. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N.  Y. 

pea  soup ;  pass  the  vegetables  through  the  sieve,  add 
one  quart  of  good  white  stock,  and  half  a  pint  of  cream 
or  good  milk ;  season  to  taste. 


Veal  Soup. 

Boil  the  veal  with  two-thirds  of  a  cup  of  rice,  and  add 
sweet  herbs  or  celery,  and  the  usual  seasoning. 


FISH. 


Baked  Shad. 

Take  a  large  shad  after  cleansing,  fill  with  a  stuffing 
made  of  grated  bread,  milk,  butter,  pepper,  salt,  and 
one  beaten  egg ;  sew  carefully  up  and  lay  in  a  pan  with 
a  little  water,  bake  one  hour ;  baste  often  with  butter 
and  water. 

Boiled  Fish. 

Clean  and  put  the  fish  into  a  fish-kettle,  with  salted 
water  enough  to  cover  it  well,  after  having  sewed  the 
fish  carefully  in  a  piece  of  tarletan  the  size  of  it ;  boil 
about  half  an  hour  for  a  medium  sized  fish.  When 
done,  drain  and  serve  in  a  hot  dish ;  lay  sliced  hard- 
boiled  eggs  around  it,  and  serve  with  a  rich  drawn 
butter. 

Fried  Perch. 

Clean,  wash,  and  dry  the  fish,  lay  them  in  a  large 
flat  dish,  salt  and  dredge  with  flour.  Have  ready  a  fry-  j 

EASTErT  CARDS,  at  G.  II.  SPRING’S, 

THE  STATIONER ,  679  Bedford  Avenue.  (See page 27.) 

■  ‘1 
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The  Most  Valuable  Recipe  in  this  Book. 

DISCOVERED  AND  FORMULATED  BY 

Prof.  G.  L.  AUSTIN,  M.D.,  Boston,  Mass. 


U IS  CERTAIN  CURE  EOR 

ooktsxjm:  ptiom, 

NERVOUS  DISORDERS,  DYSPEPSIA,  CATARRH,  Etc. 


MOTHERS  OF  BROOKLYN,  THIS  IS  FOR  YOU. 


Som'e  eighteen  months  since  a  well-known  person  connected 
with  a  distinguished  family  in  this  city  was  made  bedridden 
through  the  combined  diseases  of  consumption,  dyspepsia,  and 
nervous  prostration.  All  treatment  had  proved  futile.  Death, 
within  a  very  short  time,  seemed  inevitable.  While  in  this  critical 
condition  his  mother  chanced  to  meet  an  old  friend,  a  druggist  in 
the  city  of  New  York,  who  had  been  afflicted,  as  she  knew,  in 
many  particulars  not  unlike  that  of  her  son.  but  who  was  now  a 
well  man.  He  told  her  Dr.  Austin’s  PHOSPHATINE  had  done  all 
this  for  him,  and  that  he  knew  a  number  of  other  extreme  cases  of 
used-up  vitality  that  it  had  positively  cured.  He  spoke  of  it  with 
such  confidence  and  earnestness  that  he  at  last  prevailed  upon 
this  anxious  mother  to  abandon  everything  else  and  begin  a  vig¬ 
orous  use  of  PHOSPHATINE.  Within  sixty  days  from  that  time 
she  had  the  unspeakable  pleasure  of  seeing  her  son  resume  an 
important  business  position,  which  he  has  ever  since  held  without 
intermission.  With  such  indisputable  evidence  (so  forcibly  illus¬ 
trated)  of  THE  LIFE-GIVING  POWER  OF  PHOSPHATINE,  the 
mother’s  gratitude,  and  those  of  her  friends  who  have  since  tried 
it,  know  no  bounds.  How  often  she  has  been  heard  to  say  “  No 
one  is  long  in  my  presence,  if  I  can  find  it  admissible  to  introduce 
the  subject,  but  what  hears  me  preach  PHOSPHATINE.  Oh,  that 
I  could  tell  the  whole  suffering  world  what  I  have  so  often  seen 
of  the  wonderful  effects  of  this  remedy!  And  why  is  it  not  ad¬ 
vertised  more  ?  ”  She  only  echoes  the  sentiments  of  thousands 
who  have  tested  it  (many  cases  still  more  remarkable  if  possible 
than  this),  and  thousands  more  in  the  two  cities  of  Brooklyn  and 
New  York  are  dying  from  consumption  or  dyspepsia,  or  suffering 
from  nervous  disorders  or  some  chronic  disease,  that  still  have 
it  in  their  power,  through  this  common-sense  treatment,  to  be  well 
again.  One  to  six  bottles  would  carry  conviction  that  its  com¬ 
ponent  parts  are  exactly  what  their  diseased  bodies  lack  and 
yearn  for.  Mothers,  to  you  principally  belongs jthe  responsibility 
to  act.  Apply  at  once  to  your  druggist,  or  send  to 
D.  W.  FAIRCHILD,  Agent,  58  Fulton  Street,  New  York, 
For  Dr.  Austin’s  PHOSPHATINE,  or  Treatise  sent  free. 

Price,  Single  Bottle,  $1.00;  6  Bottles,  $4.75. 
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MlUJjiH  U  Ul  An  WuUUj  Fine  Watches  &  French  Clocks  Repaired.  Factory,  65  &  67  Nassau  St.,  N.Y. 


THE  NOON-DAY  STOVE  POLISH. 

lst.-It  is  the  Blackest  Polish  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 


ingpan  of  liot  dripping  or  lard,  put  in  as  many  as  the 
pan  will  hold  without  crowding,  and  fry  to  a  light 
brown ;  serve  hot.  In  serving  lay  the  head  of  each  fish 
to  the  tail  of  the  next  one. 


Salt  Codfish  Stewed  with  Eggs. 

Prepare  the  fish  as  for  fish-halls.  Heat,  almost  to 
boiling,  a  pint  of  milk,  and  stir  with  it  carefully  three 
eggs  well  beaten,  a  tablespoonful  of  butter,  a  little 
chopped  parsley,  pepper,  and  lastly  the  fish.  Boil  up 
once,  and  turn  into  a  deep  covered  dish ;  line  with 
buttered  toast.  Eat  hot  for  breakfast  or  supper. 


Baked  Flounders. 

Take  a  fair  sized  fish.  Take  a  small  onion,  chop  it 
fine  and  fry  it  in  a  little  butter.  When  the  onion  is 
done  brown,  take  it  off  the  fire  and  add  a  tablespoonful 
more  of  butter.  When  it  melts,  having  dredged  your 
fish,  pass  the  white  side  of  the  fish  through  the  melted 
butter  and  onion,  which  you  have  put  in  a  bakingpan. 
Then  set  your  fish — dark  side  down — and  dredge  the 
top  with  bread  crumbs.  Dash  a  little  pepper  and  salt 
on  it  and  bake  slowly  for  thirty-five  minutes.  Lemon 
juice  at  the  conclusion  is  good. 

Broiled  Oysters. 

Drain  the  oysters  and  dry  with  a  napkin  ;  have  a 
griddle  hot  and  well  buttered  ;  season  the  oysters,  lay 
them  to  griddle,  and  brown  them  on  both  sides ;  serve 
them  on  a  hot  plato,  with  plenty  of  butter. 

Have  your  Pianos  Tuned  at  CHAS.  W.  HELD’S, 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 

Practical  Men  only  employed. 
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ALVA  PEARSALL, 

Fulton  St.  and  Flatbush  Ave., 

Inventor  of  tie  Greatest  Picture  of  the  Photographic  Age, 

THE  NEW  AND  WONDERFUL 

ALVAGRAPHS. 

(COPYRIGHTED.) 


Extracts  from  Art  Notices  and  Editorials  of  the  New  York 
Press  and  Photographic  Journals, 

The  New  York  Times “  They  are  remarkable  not  only  for 
their  great  size,  but  the  art  shown  in  the  taking  of  them.” 

The  New  York  Tribune:—  “The  Alvagraphs  are  sure  to  be 
popular.” 

The  New  York  World “  These  pictures  are  full  life  size  and 
are  larger  than  it  has  been  possible  to  make  heretofore.  The 
largest  photographs  being  about  one-quarter  life.” 

The  NewYork  Evening  Mail:— ‘‘The  life-size  picture  of  Mr.  Seth 
Low  was  made  by  the  famous  Brooklyn  Photographer,  Mr.  Alva 
Pearsall,  and  is  a  most  remarkable  production  of  the  camera.” 

The  Philadelphia  Photographer : — “  They  command  our  great¬ 
est  admiration.” 

The  Photographic  Times: — “Most  glorious  productions.” 

Anthony's  Bulletin: — “They  are  grand  and  beautiful.” 

The  Brooklyn  Union  and  Argus: — “These  immense  pictures 
have  all  the  fineness  of  detail,  delicacy  and  beauty  of  the 
smallest  photograph.” 

The  Brooklyn  Daily  Eagle  : — “This  is  indeed  a  long  step  for¬ 
ward  in  the  art  of  photography,  and  reflects  great  credit  upon 
the  enterprise  and  ingenuity  of  the  inventor,  Mr.  Alva  Pearsall.” 


A  collection  of  the  Alvagraphs  can  be.seen  only  at  the  Studio 
and  Rooms,  Junction  of  Fulton  St.  and  Fla’ bush  Ave. 


.A.  PEABSALL 


THE  MOON-DAY  STOVE  POLISH. 

2d.— It  is  the  only  Polish  which  will  make  a  Jet  Black 
lustre  on  a  Bed  hid. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

Scalloped  Oysters. 

Put  a  layer  of  bread  crumbs  (stale  and  crumbed  fine) 
in  the  bottom  of  a  bake  dish,  wet  very  slightly  with 
the  oyster  liquor,  then  a  layer  of  oysters;  sprinkle 
these  with  a  little  salt  and  pepper,  and  a  lavish 
amount  of  bits  of  butter,  then  more  bread  crumbs 
moistened  after  they  are  laid  on,  more  oysters,  and  so 
on,  until  your  dish- is  full;  put  a  thick  layer  of  bread 
crumbs  on  top  of  all,  plenty  of  butter,  and  wet  well 
with  the  liquor.  Always  pick  oysters  over  carefully 
and  strain  the  juice  before  using,  so  that  no  little  bits 
of  shell  remain  in  them. 

Fillets  of  Whitefish. 

Cut  the  fish  into  pieces  about  as  large  as  the  palm 
of  your  hand.  Dip  them  into  a  batter  of  egg,  milk, 
and  flour ;  roll  in  hot  lard.  Serve  with  tomato  sauce. 

Stewed  Lobster. 

Pick  the  lobster  from  the  shell  when  boiled,  and  put 
the  spawn  into  a  dish  with  a  spirit  lamp  under  it,  and 
rub  it  down  with  a  piece  of  butter,  two  spoonfuls  of 
good  gravy  of  any  sort,  one  of  walnut  catsup,  a  small 
quantity  of  salt  and  cayenne,  and  a  spoonful  of  port 
wine.  Stew  the  lobster,  and  cut  into  bits,  in  the 
gravy. 

Clam  Chowder. 

Half  a  pound  of  salt  pork  chopped  fine,  fry  crisp  in 
pot;  take'out  the  scraps  and  put  in  twenty-five  clams 
chopped  fine,  add  the  liquor  of  the  clams  and  some  wa- 

Visiting  Carte  Engraved  &  Monograms  fiiriiisM  ty 

Go  H«  SPRING,  679  Bedford.  Ave,  (See  page  27.) 
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Ice  Cfrjeam,  Ijijuit  Ices, 

JELLIES,  M  CHARLOTTE  DE  RUSSE. 

GEO.  T.  RILEY, 

749  to  753  FULTON  STREET,  cor.  Portland  Ave., 

AND 

282  FLATBUSH  AVENUE,  cor,  Prospect  PL, 

BROOKLYN,  3ST.  YT- 

SPECIAL  ATTENTION  TO  THE  SERVING  OF 

WEDDING  RECEPTIONS, 

SOCIABLES, 

DINNER  AND  SUPPER  PARTIES , 

WITH  EVERY  REQUISITE  IN  UNIQUE  STYLE. 

PRICES  MODERATE. 


First- class  .Cooks  and  Waiters  furnished  on  short 
notice. 


THE  NOON-DAY  STOVE  POLISH. 

3d.— It  is  the  Only  Polish  which  will  give  a  beautiful  black 
polish  upon  Gray  Iron. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

ter,  boil  about  half  an  hour,  add  five  potatoes  peeled 
and  chopped  fine,  boil  a  little  while,  then  add  five  to¬ 
matoes,  three  onions,  five  pilot  crackers,  soak  and  break 
fine,  add  pinch  of  black  and  cayenne  pepper  and  thyme, 
put  in  some  water  as  you  need  it.  Be  careful  not  to 
let  it  boil ;  cook  slowly. 

Clam  Fritters. 

Twelve  olams  chopped  fine,  three  eggs,  and  a  pint 
of  milk ;  add  to  the  milk  the  clam  liquor ;  beat  the 
eggs  and  stir  them  in  with  salt  and  pepper,  and  flour 
enough  to  make  a  thin  batter ;  lastly,  add  the  chopped 
clams.  Fry  in  hot  lard  or  nice  drippings. 

Pickled  Oysters. 

Pour  off  the  juice  from  one  hundred  oysters,  put 
them  in  a  porcelain  kettle,  and  cover  with  boiling 
water,  and  let  them  come  to  a  boil ;  take  them  out  one 
by  one  and  rinse  them ;  put  them  in  a  stone  pot,  strain 
the  water,  and  put  a  small  cupful  of  vinegar,  twenty 
whole  allspice,  fourteen  cloves,  and  a  few  flakes  of 
mace.  Let  them  all  come  to  a  boil,  and  pour  on  the 
oysters  boiling  hot. 

Oyster  Sauce. 

Take  a  pint  of  oyster  juice,  add  a  little  salt  and 
pepper,  and  a  stick  of  mace ;  boil  it  five  minutes,  then 
add  two  teaspoonfuls  of  flour ;  wet  up  iu  half  a  teacup 
of  milk;  let  this  boil  two  minutes,  then  put  in  the 
oysters,  and  a  bit  of  butter  the  size  of  an  egg  ;  in  two 
minutes  take  them  up. 

The  Kranich  &  Bach  Pianos  are  Unrivalled, 
Buy  the  Best— Moderate  Prices— Easy  Terms,  at 
CIIAS.  W.  HELD’S,  113  &  114  Livingston  St.,  cor.  Boerutn  Place. 
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"QUALITY  THE  FIRST  CONSIDERATION.” 

-  WILLLIAM  GRAY, 

Qasli  Grocer, 

865  &  867  FULTON  ST.,  cor.  Clermont  Ave., 

112  COURT  STREET,  cor.  State, 

BROOHLY]Sr. 

The  largest  assortment  of  General  Groceries, 
including 

FRESH  FRUITS  AND  VEGETABLES 

IN  THEIR  SEASON, 

AND  AT  VERY 

ATTRACTIVE  PRICES. 

A  TRIAL  SOLICITED. 


|£5F"*  See  yellow  pages  in  this  book. 


THE  NOON-DAY  STOVE  POLISH. 

4th. — Its  lustre  remains  untarnished  after  being  24  hours  on 
a  red-hot  stove. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N.  Y. 

Oyster  Sausages. 

Chop»a  pint  of  oysters  with  a  quarter  of  a  pound  of 
veal,  a  quarter  of  a  pound  of  suet,  and  some  bread 
crumbs;  season  with  salt  and  pepper;  make  them 
into  little  cakes  with  an  egg,  flour,  and  fry  them  dry. 
Serve  hot. 

Fish  Cakes. 

One  pint  salt  codfish  picked  very  fine,  two  pints 
whole  raw  i)eeled  potatoes ;  put  together  in  cold  water 
and  boil  until  the  potatoes  are  thoroughly  cooked,  re¬ 
move  from  the  fire  and  drain  off  all  the  water,  mash 
with  potato  masher,  add  piece  of  butter  size  of  an  egg, 
two  well  beaten  eggs,  pinch  of  pepper  ;  mix  well  with 
a  wooden  spoon.  Have  a  fryingpan  ready  with  boiling 
lard  or  drippings,  into  which  drop  a  spoonful  of  the 
mixture  and  fry  brown  ;  do  not  freshen  the  fish  before 
boiling  with  potatoes,  and  do  not  mold  the  cakes,  but 
drop  them  from  the  spoon. 

Delicious  Fried  Oysters. 

Have  good  sized  oysters,  dry  in  a  towel,  dip  in  well 
beaten  egg,  then  in  rolled  cracker,  then  again  in  the 
egg,  and  then  drop  into  boiling  lard ;  when  light  brown 
turn,  and  brown  the  other  side  ;  dish  quickly.  Lard,  no 
matter  how  hot,  will  never  boil  until  something  is 
thrown  into  it.  Drop  a  piece  of  bread  in,  and  if  the 
lard  boils  up  around  it,  it  is  sufficiently  hot. 

Oyster  Macaroni. 

Boil  macaroni  in  a  cloth  to  keep  it  straight.  Put  a 

GE0:  H.  SPRING,  -  •  -  STATIONER, 

070  Bedford  Avenue.  (See  page 27.) 
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Open  Air  Carpel  Cleaning;  Company, 

M.  WEBSTER  &  SON, 
Clinton  Street,  cor.  Degraw,  Brooklyn, 

AND 

NEW  UTRECHT,  E.  X- 

Carpets  Taken  up,  Gleaned,  Aired,  &  Relaid 

Also,  STORED  anti  INSURED. 

TERMS  FOR  CLEANING,  PER  YARD. 

Ingrains  and  Brussels,  -  -  5  cts. 

Velvet  and  Aubusson,  .  -  6  “ 

Axminster,  Wilson,  and  Moquette,  -  7  “ 

CLINTON  RENOVATING  CO., 

Office  with  Open  Air  Carpet  Cleaning  Co., 

359  Clinton  Street,  BROOKLYN. 

Works,  New  Utrecht,  L.  I. 

Fnrnitnre,  Carpets,  Ris,  Window  &  Door  Hangings, 

CLEANED  AND  RENOVATED, 

Removing  all  Moths  and  their  Eggs,  Grease  Spots,  etc. 
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THE  NOON-DAY  STOVE  POLISH. 

1st.— It  is  the  Blackest  Polisli  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

layer  in  a  disli  seasoned  with,  pepper,  salt  and  butter, 
then  a  layer  of  oysters,  until  the  dish  is  full.  Mix  some 
grated  bread  with  a  beaten  egg,  spread  over  the  top, 
and  bake. 

Roasted  Lobster. 

More  than  half  boil  it,  take  it  out  of  the  water;  while 
hot,  rub  it  well  with  butter,  put  it  in  an  oven,  baste  it 
well  till  nicely  frothed,  and  serve  with  melted  butter. 


MEATS. 


Veal  Cutlets. 

Dip  in  beaten  egg  when  you  have  sprinkled  a  little 
pepper  and  salt  over  them ;  then  roll  in  cracker  crumbs, 
and  fry  in  hot  drippings  or  lard.  If  you  use  butter  or 
dripping,  add  a  little  boiling  water  to  the  gravy  when 
the  meat  is  dished ;  thicken  with  browned  bread,  boil 
up  once  ;  send  to  table  in  a  boat. 

Steak,  or  Fillet  of  Beef  Grilled. 

Pound  the  beef  until  tender,  and  season  it  with  salt 
and  pepper ;  then  grill  it  over  a  quick  fire.  It  is  to  be 
served  at  table  with  tomato  sauce,  aud  potatoes  fried 
in  butter. 

Stewed  Lamb. 

Take  the  best  i>art  of  a  neck  of  lamb.  Put  it  into  a 
stewpan;  fry  an  onion  with  a  little  butter,  add  it  to 


Pianos  of  all  MakersTuned  &  Repaired  at  CHAS.  W.  HELD’S, 

(Oldest  and  Most  Reliable  Place  in  the  City,) 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 
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NOXON’S 


D 


0M(E0P/THIC  rH/RM/CY. 


DOMESTIC  CASES,  BOOKS, 

DIETETIC  ARTICLES, 

AND  ALL  THE 

pefiKKOPH'i'filC + REMEDIED 

KNOWN  TO  THE  PROFESSION. 


AGENT  FOR  THE  UNITED  STATES 

FOR 


FOR  INFANTS  AND  INVALIDS. 


444  ETXX/rOlSr  STREET, 


3 


BROOKL  YN. 


P  Apr  A  TTVT  Q  IN  DIAMONDS,  WATCHES,  &  JEWELRY,  at  HAYDEN  &  STANWOOD’S, 

J3  jll  JEVV-J”  ii.  X  XN  O  205  Fulton  St.,  Brooklyn.  Factory,  65  &  67  Nassau  St.,  New  York. 


THE  WOON-DAY  STOVE  POLISH. 

2d.— It  is  the  only  Polish  which  will  make  a  Jet  Black 
lustre  on  a  Bed  hid. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

the  lamb,  with  a  dozen  chives,  chopped  parsley,  and  a 
handful  of  mushrooms.  Stew  gently  in  any  kind  of 
broth  for  two  hours.  Take  it  out,  strain  the  gravy,  and 
serve  with  the  mushrooms  only. 

Fried  Sweetbreads. 

Wash  and  dry  carefully.  Lard  plentifully  with  fat 
salt  pork,  and  fry  in  a  well  greased  fryingpan.  Turn 
often  until  the  pork  is  well  crisped. 

Lamb  Stewed  with  Onions. 

Peel  and  slice  some  onions  and  put  in  a  stewpan,  cut 
off  the  ends  of  the  chops,  pound  them  and  lay  them  in 
with  the  onions  and  some  pepper  and  salt.  Add  as 
much  water  as  will  cook  them,  let  them  stew  slowly 
till  tender,  add  a  piece  of  butter  rolled  in  flour  to 
thicken  the  gravy. 

Alamode  Beef. 

Take  a  piece  of  rump  steak,  pound  It  well,  and  having 
larded  it,  put  it  into  a  stewpan,  with  some  lemon.  Put 
the  cover  on  the  stewpan,  and  allow  it  to  cook  slowly. 
When  the  meat  has  givon  all  the  gravy  it  contains, 
add  equal  quantities  of  stock  broth  and  white  wine. 
Continue  to  boil  it  slowly,  until  the  broth  thickens ; 
before  serving,  squeeze  the  juice  of  a  lemon  over  it. 

Veal  Chops 

Are  more  juicy  and  less  apt  to  be  tough  and  solid 
than  cutlets.  Trim  the  bone  as  with  mutton  chops, 
and  fry,  dipping  in  beaten  egg  and  cracker  crumbs. 
Add  a  little  parsley  and  a  minced  shallot  to  the  gravy. 

EASTER  CARDS,  at  G.  H.  SPRING’S^ 

THE  STATIONER,  679  Bedford  Avenue.  (See  page  27.) 
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new  oTcieIIckerTiange, 

WITH  LOW  WARMING  CLOSET. 


OVER  23,000  IM  USE. 

P.  ROLLHAUS,  Jr., 

248  Water  Street,  New  York. 
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THE  MOON-DAY  STOVE  POLESH. 

3d.— It  is  the  only  Polish  which  will  give  a  beautiful  black 
polish  upon  Gray  Iron. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N.  Y. 

Cottage  Pie. 

Mince  any  kind  of  cold  meat  together  (beef,  mutton, 
veal,  pork,  or  lamb),  put  it  about  an  inch  or  an  inch 
and  a  half  deep  in  a  pie  dish,  and  cover  it  with  gravy ; 
don’t  spare  salt  and  pepper;  cover  it  over  with  mashed 
potatoes,  smooth  at  the  top,  and  cut  it  across  in  dia¬ 
monds  with  a  knife ;  bake  till  it  is  crisp  and  brown  at 
the  top.  A  little  Worcester  sauce  maybe  considered  au 
improvement. 

Meat  Roly-Poly. 

Prepare  as  for  highly  seasoned  hash,  make  in  rolls 
(like  a  sausage)  by  binding  it  with  raw  eggs,  tie  each 
roll  carefully  in  a  cabbage  leaf,  and  boil  one-half  to 
three-quarters  of  an  hour  in  weak  stock. 

Beef  Steak  Pie. 

Cut  the  steak  into  pieces  an  inch  long,  and  stew  in 
water  enough  to  cover  the  meat  and  bone,  until  it  is 
half  done.  At  the  same  time  j>arboil  a  dozen  potatoes 
in  another  pot.  Put  a  layer  of  the  beef,  with  salt  and 
pepper  and  a  very  little  chopped  onion,  then  one  of 
sliced  potatoes  with  a  little  butter  scattered  upon  them, 
and  so  on,  until  the  dish  is  full.  Pour  over  all  the 
gravy  in  which  the  meat  is  stewed,  having  first  thrown 
away  the  bone  and  thickened  with  browned  flour. 
Cover  with  a  thick  crust,  leaving  a  slit  in  the  middle. 

Crust  for  Meat  Pies. 

One  quart  of  flour,  three  tablespoonfuls  of  lard,  two 
and  a  half  cups  of  milk,  one  teaspoonful  of  soda  wet 

Use  Imperial  Chinese  Magic  Polish  for  Pianos  and  Furniture. 

For  House  Use  it  has  no  Equal. 

CHAS.  W.  HELD,  General  Agent,  113  &  114  Livingston  Street. 
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HEALTH,  LUXURY,  BEAUTY. 

TURKISH,  RUSSIAN,!  ELECTRIC 

BATHS, 

34  CLinsTTonsr  street, 

BROOKL  YN. 


These  baths  are  the  greatest  of  luxuries,  the  best 
preservatives  of  health,  and  a  cure  for  Colds, 
Catarrh,  Bronchitis,  Rheumatism,  Neural¬ 
gia,  Dyspepsia,  Paralysis,  Malarial  and 
Nervous  Diseases,  Sleeplessness,  and 
kindred  affections.  They  purify  the 
blood,  equalize  the  circulation, 
strengthen  the  muscles,  and 
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Ojen  Day  and  Eyening  for  Ladies  and  Gentlemen 
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THE  NOON-DAY  STOVE  POLISH. 

4th.— Its  lustre  remains  untarnished  after  being  24  hours  on 

'a  red-hot  stove.  _  __  „ 

Manufactured  by  £.  M.  BOYNTON,  80  Beekman  St„  N.  Y. 

with  hot  water  and  stirred  into  the  milk,  two  teaspoon¬ 
fuls  of  cream  tartar  sifted  into  the  dry  flour,  one  tea¬ 
spoonful  of  salt.  Work  quickly  and  lightly,  and  do 
not  get  too  stiff. 

Mince  a  la  Pompadour. 

Mince  any  cold  meat  very  fine,  with  some  mashed 
potatoes  and  a  suspicion  of  onion.  Lay  in  the  bottom 
of  a  pudding  dish  a  very  thick  layer  of  boiled  macaroni, 
over  this  spread  thickly  the  miuce,  cover  with  stewed 
tomatoes  and  over  this  spread  a  thick  layer  of  bread 
crumbs,  a  little  sprinkling  of  pepper  and  salt,  and  a 
lavish  supply  of  bits  of  butter.  Bake  and  brown 
nicely. 

Pork  Chops. 

Remove  the  skin,  trim  them  and  dip  first  in  beaten 
effSC,  then  in  cracker  crumbs :  seasoned  with  salt  and 
pepper,  minced  onion,  and  a  little  sage.  Fry  in  hot 
lard  or  drippings  twenty  or  thirty  minutes,  turning 
often.  The  gravy  of  this  dish  is  usually  too  rich  or  fat 
to  accompany  the  meat. 

Ham  and  Chicken  Sandwiches. 

Mince  equal  parts  of  cold  roast  chicken  and  cold 
boiled  ham,  put  in  a  saucepan  with  enough  gravy  to 
make  a  soft  paste.  (If  you  have  no  gravy,  make  one 
of  hot  water,  a  little  milk  and  a  lump  of  butter.)  Sea¬ 
son  to  taste.  Stir  until  it  almost  boils.  In  about  four 
or  five  minutes,  take  from  the  fire  and  spread  out  to 
cool.  Butter  nicely  cut  slices  of  bread,  spread  with 

Visiting  Cards  Engraved  &  Monograms  furnished  hi 

G.  31.  SPEING,  679  Bedford  Ave,  (See  page  27.) 
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GEORGE  H.  SPRING, 

-w|c  E 

679  BEDFORD  AVENUE, 
Brooklyn,  B.  If., 

Has  a  Fine  and  Well-selected  Stock  of 

Easter  and  Birthday  Cards, 

Pocket  Books, 

White  Holly  Goods  for-painting, 

Slates,  Slate  Pencils,  Lead  Pencils, 
Pens,  and  School  Supplies. 

■VISITING  CARDS 

ENGRAVED  OR  PRINTED. 

Paper  and  Eiyelopes  stamped,  Plain,  or  in  Colors, 

Stencil  Plates  for  Marking  Clothing. 

ORDERS  SOLICITED  FOR  COMMERCIAL  STATIONERY. 


679  BEDFORD  AVENUE, 

BROOKLYN,  N.  Y. 
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THE  NOON-DAY  STOVE  POLISH. 

1st.— It  is  the  Blackest  Polish  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

grated  cheese,  and  when  cold  put  a  thick  layer  of  the 
meat  between. 

La  Favorite  de  L’Empereur. 

Put  a  layer  of  cold  chopped  veal  in  a  well  buttered 
pudding  dish.  Season  with  pepper  and  salt,  then 
spread  a  thick  layer  of  stale  bread  crumbs  ;  on  this  put 
bits  of  butter,  then  more  veal,  then  more  crumbs  until 
the  dish  is  full.  Wet  with  any  gravy  you  may  have. 
Be  careful  to  have  the  top  layer  of  crumbs,  and  spread 
them  thick.  Season  and  put  plenty  of  butter  on  it, 
and  bake  from  half  to  three-quarters  of  an  hour  ac¬ 
cording  to  size. 


POULTRY. 


Fricasseed  Chicken. 

Clean,  wash  and  cut  the  fowls,  which  need  not  be  so 
tender  as  for  roasting.  Lay  them  in  salt  and  water  for 
half  an  hour.  Put  them  in  a  pot  with  enough  cold 
water  to  cover  them,  and  half  a  pound  of  salt  pork  cut 
into  thin  strips.  Cover  closely  and  let  them  heat  very 
slowly  ;  then  stew  for  over  an  hour  if  the  fowls  are 
tender. 

Chicken  Jelly. 

Take  one  small  chicken  and  after  having  drawn  and 
washed  it  thoroughly  in  cold  water,  cut  in  sis  or  eight 
pieces,  and  pound  these  together  until  meat  and  bones 

Pianos  and  Organs  Sold  on  Installments  at  CHAS.  W.  HELD’S, 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 

Best  Instruments.  Lowest  Prices. 
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Dr.  J.  F.  BROGAN, 

OPERATIVE:  DENTIST, 

Dental  Parlors,  over  Newman’s  Dry  Goods  Store, 
305.  FULTON  STREET,  BROOKLYN. 


In  calling  the  attention  of  the  public  and  my  patrons,  they 
are  assured  the  very  best  dental  services  will  be  given  at  mod¬ 
erate  rates.  A  Specialist  having  charge  of  each  of  the  three 
departments,  success  is  guaranteed  in  all  operations. 

1st — Preservation  of  Natural  Teeth.  A  specialty  made  of  the 
Treatment  and  Preservation  of  Natural  Teeth,  by  filling  and 
building  ENTIRE  TEETH  from  the  GUM  with  gold,  silver, 
platina,  or  any  material  of  merit. 

2d— Correcting  irregularities  and  deformities  of  Teeth  ;  also 
treatment  of  diseases  of  the  Gums  and  mouth. 

3d— Mechanical  Dentistry.  Insertion  of  our  Improved  Arti¬ 
ficial  Teeth,  giving  a  Natural  Form,  Appearance,  and  Articula¬ 
tion  of  the  mouth.  You  would  do  well  to  call  and  examine  our 
Artificial  Work  before  purchasing  elsewhere. 

In  operating  for  CLEFT  PALATES,  and  correcting  irregu¬ 
larities  or  deformities  of  Teeth,  we  charge  according  to  com¬ 
plication  of  case. 

Special  attention  given  to  the  preservation  and  correcting  of 
irregularities  of  CHILDREN’S  TEETH.  Let  parents  be  prevailed 
upon  to  give  this  matter  more  consideration  and  attention  ;  in 
favor  of  which  I  make  no  charge  for  consultation.  TIMELY 
ADVICE  here  is  of  the  greatest  importance,  especially  in  the 
case  of  Children,  where  both  irregularity  and  decay  of  Teeth 
may  be  prevented  if  attended  to  in  time. 


Full  Upper  and  Lower  Sets  of  Teeth,  $10  to  $20.  Partial 
Sets,  $1  per  Tooth. 

Artificial  Teeth  filled  with  Gold  in  the  most  approved  manner  ; 
imitating  the  expression  of  the  mouth  beyond  all  recognition. 

Small  Gold  Fillings,  $2,  and  larger  in  proportion.  Amalgam 
or  Cement  Fillings,  50c.  Treating  a  Nerve,  50c.  Treating 
Ulcerated  Teeth,  $1  to  $5. 


GNA.S  FRESH  ZDAHUEYr. 
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THE  NOON-DAY  STOVE  POLISH. 

2d.— It  is  the  only  Polish  which  will  make  a  Jet  Black: 
lustre  on  a  Bed  hid. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

are  well  mashed.  Put  this  in  a  saucepan  with  one  tea¬ 
spoonful  of  water,  having  ready  a  larger  kettle  filled 
with  water.  Place  small  saucepan  covered  in  the  kettle 
of  water.  Let  the  water  in  the  kettle  hoil  four  or  five 
hours.  Pour  off,  strain  the  soup,  and  when  cooler,  add 
a  pinch  of  salt.  One  chicken  will  make  half  a  teacup 
of  jelly. 

Bonsd  Chicken. 

Take  a  chicken,  parboil  it,  then  slit  down  the  hack, 
taking  out  the  backbone  and  ribs;  stuff  with  force 
meat,  lard  the  breast,  making  two  rows  down  on  each 
side ;  bake  in  oven,  basting  well,  and  serve  with  to¬ 
mato  sauce  on  the  dish. 

Force  Meat. 

Finely  chopped  lamb  or  tongue  seasoned  with  small 
pieces  of  pork,  summer  savory,  pepper,  salt,  and  plenty 
of  lemon. 

Roast  Turkey. 

After  the  turkey  has  been  cleaned  and  washed  wipe 
it  dry,  fill  the  body  and  breast  with  dressing  and  sew 
it  up ;  before  putting  in  the  oven  sprinkle  with  salt 
and  pepper ;  put  a  little  water  in  the  pan ;  baste  fre¬ 
quently,  at  first  with  butter,  then  with  the  drippings. 

Dressing  for  Turkey. 

Take  bread  crumbs  moistened  with  water,  add  a 
little  butter,  pepper  and  salt ;  season  with  thyme  or 
summer  savory  according  to  taste ;  mix  with  a  beaten 
egg. 

GEO.  H.  SPRING,  -  -  STATIONER, 

670  Bedford  Avenue,  (See  page  27.) 
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GOODYEAR’S  RUBBER  GOODS. 

DICKINSON  SYRINGES. 


No.  1  Extra . $1.50  |  X o.  2  Extra . $1.25 

These  Syringes  are  furnished  with  a 
Patent  Ribbed  Bulb  and  Ribbed  Tubing, 
giving  them  one-third  more  power  than 
any  of  the  Syringes  in  the  market.  They 
have  a  longer  continuous  stream.  They 
are  supplied  with  three  pipes,  to  cover  all 
the  requirements  of  such  instruments. 

No  family  should  be  without  one. 

Combined  Fountain  Breast-Pump  and  Nipple  Shield. 

This  Pump  is  of  continuous  action, 
and  perfectly  simple.  Being  made  of 
all  Rubber  it  is  pleasant  and  easy  to 
the  breast,  and  entirely  under  the  con¬ 
trol  of  the  person  using  the  same. 
PRICE,  #1.00. 

All  the  above  will  be  sent  by  mail  on  receipt  of  prices  named. 


MANX  IMPROVED  FEEDING  BOTTLE. 

(Patented  July  4,  1876  ;  October  31,  1876.) 

This  excellent  device  recommends  itself 
to  mothers  and  nurses  beyond  all  others,  for 
its  comfort,  efficiency,  and  cleanliness.  Cer¬ 
tainly  no  other  bottle  can  be  so  readily  and 
thoroughly  cleaned,  as,  from  its  peculiar 
shape,  it  can  be  wiped  out  by  a  sponge  or 
cloth  held  in  the  fingers,  as  easy  as  can  an 
ordinary  tea  cup. 

The  end  of  the  tube  being  always  im¬ 
mersed  in  the  milk,  the  infant  cannot  draw  air,  no  matter  in 
what  position  the  bottle  may  be  placed,  as  long  as  a  drop  of 
liquid  remains. 

RUBBER  CLOTHING  A  SPECIALTY. 


MANUFACTURED  AND  SOLD  BY 

O.  B .  DICKINTSON, 

Salesroom,  46  Court  St.,  cor.  of  Joralemon  St. 

Factory,  660  &  662  Atlantic  Ave.,  Brooklyn. 


THE  NOON-DAY  STOVE  POLISH. 

3d.— It  is  the  only  I»olisIi  which  will  give  a  beautiful  black 
polish  upon  Gray  Iron. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

Gravy  for  Roast  Turkey. 

Stew  the  giblets  until  very  tender  and  season  highly ; 
chop  fine.  When  the  turkey  has  been  removed,  set  the 
pan  with  the  drippings  from  the  turkey  on  the  top  of 
the  stove;  while  boiling,  dredge  it  thickly  with  flour, 
and  then  pour  in  the  giblets  and  broth  in  which  they 
are  boiled ;  and,  if  these  are  not  sufficient  to  make  it 
the  proper  consistency,  add  more  hot  water. 

Roulettes  of  Chicken. 

Cut  the  meat  from  the  skeletons  of  roast  chickens. 
Put  on  the  bones  and  stuffing  in  a  quart  of  water  and 
stew  down  to  one  pint.  Meantime  chop  the  chicken 
meat  fine;  mix  with  one-fourth  as  much  fine  bread 
crumbs,  wet  with  yesterday’s  gravy ;  add  the  gizzards 
boiled  and  minced,  and  the  boiled  livers  pounded; 
season  to  taste ;  bind  all  with  beaten  egg  ;  make  into 
balls  and  dip  into  a  batter  made  of  three-quarters  of  a 
cup  of  milk,  two  eggs,  about  one  scant  cup  of  prepared 
flour,  or  just  enough  to  make  rather  thin  batter,  salted 
to  taste.  Fry,  as  you  dip  each  roulette  in  hot  lard  or 
dripping,  drain  off  the  fat  and  pile  them  on  a  dish. 
Cool,  strain  and  season  the  gravy  from  the  bones, 
thicken  should  it  need  it,  boil  once,  and  serve  in  a  boat 
to  go  around  with  the  roulettes.  They  make  a  delicious 
entree. 

Turkey  Croquettes. 

Pick  all  the  meat  carefully  off  the  remains  of  a  cold 
roast  turkey  and  chop,  with  the  stuffing,  very  fine. 
Wet  with  the  gravy  left  from  the  day  before  (or  if  you 


Have  your  Pianos  Repaired  and  •  Made  Equal  to  New  at 

W.  ZEUETLUPS, 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 
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FULTON  STREET  FLORAL  DEPOT. 

THOMAS  POYNTER, 

PIWYM7IN  §  fmwi1. 

668  Fulton  Street,  Brooklyn. 

CHOICE 

Cut  Flowers 

AND 

SMIL  AX. 

R  OSE  S 

A  SPECIALTY. 

Latest  Novelties 

IN 

FLORAL  DESIGNS, 

We  call  attention  to 
tins  department,  which 
is  under  the  personal  su¬ 
pervision  of  T.  Poyntkk. 

Trees,  Shrnhs,  Hardy  Vines,  Greenhouse  Plants, 

RUSTIC  BASKETS,  WARDIAN  CASES,  FERNERIES,  Etc. 
Gardening  in  all  its  branches  attended  to  by  day  or  season. 
GRAPE  VINES  PRUNED. 

Nurseries  and  Greenlruses:  Clarkson  Ave.,Flatbush,  L.  I. 


D  A  DP  AT1VTQIN  DIAMONDS,  WATCHES,  &  JEWELRY,  at  HAYDEN  &  STANWOOD’S, 

JDXjL  Jl\. V_X  JL  JLM  205  Fulton  St.,  Brooklyn.  Factory,  65  &  67  Nassau  St.,  New  York. 


THE  NOON  DAY  STOVE  POLISH. 

4th.— Its  lustre  remains  untarnished  after  being  24  hours  on 
a  red-hot  stove. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N.  Y. 

have  none,  crack  tlie  bones  and  put  them  on  to  boil 
witli  water  enough  to  cover  them,  and  use  that).  Then 
mix  with  two  well  beaten  eggs  and  make  iuto  oblong 
shapes,  dip  in  egg,  then  in  pounded  cracker,  and  fry  in 
sweet  lard  or  butter. 

Liver  and  Parsley  Sauce,  for  Poultry. 

The  liver  of  a  fowl,  one  tablespoonful  of  minced 
parsley,  half  a  pint  of  melted  butter.  Wash  and  score 
the  liver,  boil  it  for  a  few  minutes,  and  mince  it  very 
fine;  blanch  or  scald  a  small  bunch  of  parsley,  of  which 
there  should  be  sufficient  when  chopped  to  fill  a  table¬ 
spoon  ;  add  this  with  the  minced  liver  to  half  a'pint  of 
smoothly  made  melted  butter;  let  it  just  boil,  then 
serve. 

Potted  Pigeons. 

After  cleaning  and  washing  them,  put  a  very  little 
water  in  a  kettle  and  put  in  the  pigeons ;  let  them 
simmer  gently  till  tender,  then  remove  them,  keeping 
them  hot,  and  if  there  is  not  enough  gravy  in  the  kettle, 
add  a  little  hot  water.  Put  in  a  piece  of  butter 
the  size  of  an  egg,  salt,  pepper  and  sweet  marjoram, 
and  boil ;  thicken  with  a  little  flour,  then  put  the  pi¬ 
geons  back,  and  boil  all  for  a  few  moments  to  season 
them.  Have  some  pie  crust  cut  into  diamonds,  put  * 
around  the  edge  of  a  platter ;  put  birds  and  gravy  in 
the  center. 

Mock  Pigeon. 

A  veal  cutlet  spread  thick  -with  a  highly  seasoned 
force  meat,  roll  up  and  tie  securely  with  string.  Bake 


EASTER  CARDS,  at  G.  H.  SPRING’S, 


THE  STATIONER,  679  Bedford  Avenue. 


(See  page  27.) 
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UBERT’S 

Tar,  Bonesel,  aid  Honey, 

FOR  COUGHS,  COLDS, 

•  -  AND  iLL 

THROAT  £  LUNG  AFFECTIONS. 

One  Dose  will  Slop  a  Cough. 

One  Bottle  will  Cure  a  Cold. 

Three  Reasons  why  Ulert's  Tar,  Boneset,  and  Honey  should  lie 
nsei  in  preference  to  otter  preparation  of  tte  Mai : 

First — Because  it  is  cheaper,  the  bottles  containing 
more  than  any  other  25c.  article  of  the  kind  in  the 
market. 

Second — Because  it  is  pleasant  to  the  taste,  and 
children  do  not  object  to  taking  it. 

Third— Because  it  does  not  constipate,  but  regulates 
the  bowels,  and  consequently  does  not  cure  a  cold  at 
the  expense  of  the  stomach.  Nor  does  it  affect  the 
head  as  opium  and  its  preparations,  so  often  produced 
by  Cough  Mixtures. 

Try  it  and  be  convinced  that  what  is  claimed  is  true. 
Price,  25  Cents.  Sold  by  all  Druggists. 

J.  C.  UBERT,  Proprietor, 

BROOKLYN,  N.  Y. 


p 

±  r 

On 

ca  3 


UJ* 

z  ,® 


U, 

E?s 

m  = 
Of* 
Csl1^ 


c«  5 
E  ST 


•gi 

cs 

</>  *5 

<u  C 

■  ■  * 

l£ 

■sS 

•=f 

■ij 

«g!S 

is 

GS  .S 


02 

©» 


M 

C=l 


>— • 
«=d 


THE  NOON-DAY  STOVE  POLISH. 

1st.— It  is  the  Blackest  Polish  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

in  tlie  oven.  Put  a  little  water  in  the  pan  to  keep  it 
from  sticking.  Thicken  the  gravy  left  in  the  pan  and 
serve  hot.  Garnish  with  lemon  slices. 

Roast  Pigeons. 

Wipe  them  quite  dry ;  truss  them,  and  season  them 
inside  with  pepper  and  salt,  and  put  a  piece  of  butter 
the  size  of  a  walnut  in  each.  Put  them  down  to  a  sharp 
fire,  and  baste  them  all  the  time  they  are  cooking. 
They  will  take  about  half  an  hoar.  Garnish  them  with 
fried  parsley,  and  serve  with  a  tureen  of  bread  sauce. 

Quails  Roasted  with  Ham. 

Clean,  truss  and  stuff  as  usual.  Cover  the  entire  bird 
with  slices  of  corned  ham  or  pork,  cover  these  in  turn 
with  a  sheet  of  white  paper,  having  secured  the  slices 
of  meat  with  a  buttered  packthread.  Stitch  the  paper 
on,  and  keep  it  well  basted  with  butter  and  water  so 
that  it  may  not  burn.  Roast  three-quarters  of  an  hour 
if  your  fire  is  good.  Remove  the  paper  and  meat  be¬ 
fore  sending  to  the  table,  and  brown  quickly. 


VEGETABLES. 


Potatoes  Stewed. 

Boil  the  potatoes  till  tender,  cut  them  in  thick  slices, 
take  half  a  teaspoonful  of  flour,  a  little  salt  and  butter,  i 
and  chopped  parsley,  and  a  teacupful  of  milk ;  put  them 

Pianos  and  Organs  to  Rent  at  CHAS.  W.  HELD’S, 
113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 
Kranich  &  Bach  Pianos  sold  on  easy  terms. 

v  c-  ,{ /  -.‘r  .Tj' *  'u.  • 
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BROOKLYN 


,ADIES 


FOR 

SERVANTS, 

JSTo.  £75  Ailcuxlic  Avervuie, 


Bet.  Boerum  Place  &  Smith  Street, 

BROOKLYN,  N.  Y. 


The  undersigned,  proprietor  of  the  above,  would  herewith 
call  the  attention  of  employers  in  general  to  the  fact  that  he 
has  now  been  established  over  ten  years  in  the  City  of 
Brooklyn,  and  during  that  time  he  has  furnished  help  to 
FIRST-CLASS  FAMILIES  of  Brooklyn,  New  York,  and  else¬ 
where,  and  has  received  from  them  the  most  flattering 
encomiums  for  the  superiority  of  the  class  of  Female  Help 
furnished,  and  having  now  made  arrangements  with  his 
agents  in  Sweden  and  Germany  whereby  to  increase  his 
facilities  for  supplying  help,  he  would  now  state  that  he  will 
continue  as  before  to  supply  none  but  such  as  ai'e  competent, 
trustworthy,  and  honest,  and  who  have  reliable  references. 

All  orders  by  mail  will  be  as  promptly  attended  to  as  ij 
application  were  made  in  person. 

First-class  Coachmen,  Grooms,  Waiters,  Gardeners,  Farmhands,  etc., 

FURNISHED  AT  SHORT  NOTICE. 

C.  A.  JACOBSON, 

Passenger  Agent  Thingvalla  Steamship  Co., 

(The  only  Direct  Scandinavian  Line  between  United  States  and 
Denmark,  Sweden,  and  Norway.) 

And  Publisher  “Svensha  Posten”  (the  leading  Swedish  News¬ 
paper  of  the  East). 
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T>  A  T>r*  A  TTST  O  IN  DIAMONDS,  WATCHES,  &  JEWELRY,  at  HAYDEN  &  STANWOOD’S, 

D  Jr\  yjr  M  1  IN  v)  205  Fulton  St.,  Brooklyn.  Factory,  65  &  67  Nassau  St.,  New  York. 


THE  NOON-DAY  STOVE  POLISH. 

2d.— It  is  the  only  Polish  which  will  make  a  Jet  Blacl 
lustre  on  a  Red  Lid.  j 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y| 

all  together  in  a  saucepan  and  let  them  stew  about 
twenty  minutes. 

Potato  Croquettes. 

Two  cups  of  cold  mashed  potato,  free  from  lumps, 
two  beaten  eggs,  one  tablespoonful  of  melted  butter. 
Salt  and  pepper  to  taste.  One  raw  egg  beaten  alone, 
some  cracker  crumbs.  Mix  soft,  as  for  hominy  cro¬ 
quettes,  roll  in  egg,  and  then  in  cracker,  and  fry  in  hot 
lard  or  dripping.  You  can  make  them  in  long  rolls  or 
round  balls.  Strain  and  serve  hot. 


Potatoes  a  la  Lyonnaise. 

Chop  cold  parboiled  potatoes  quite  small.  Have  in 
your  fryingpan  some  butter,  a  little  minced  onion  and 
some  parsley.  Put  in  the  potatoes  and  stir  until  cooked, 
but  not  browned.  Eat  hot. 


Saratoga  Pried  Potatoes. 

Peel  good  sized  potatoes  and  slice  them  as  evenly  as 
possible.  Drop  them  into  ice  water ;  have  a  kettle  of 
very  hot  lard,  as  for  cakes;  put  a  few  at  a  time  into  a 
towel  and  shake  to  dry  the  moisture  out  of  them,  and 
then  drop  them  into  the  boiling  lard.  Stir  them  occa¬ 
sionally,  and  when  light  brown  take  them  out  with  a 
skimmer  and  they  will  be  crisp  and  not  greasy. 
Sprinkle  salt  over  them  while  hot. 


White  Turnips. 

Peel  and  boil.  When  soft  and  tender,  drain  off  the 
water  well.  Make  a  cut  pretty  deep  in  each  turnip, 


Have  your  Pianos  Tuned  at  CHAS.  W.  HELD’S, 
113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 
Practical  Men  only  employed. 
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Vie  reputation  which  the  name 
JPeansall  has  attained  for 

Dlioto  Portraiture 

WAS  WON  BY 


.  FRANK  E,  PE 


ijJj 


WHOSE  ONLY  PLACE  OF  BUSINESS  IS 


298  Fulton  Street, 

Nearly  opposite  Loeser's. 


e  that  you  go  to  the  Old  Established  Gallery. 

ASK  FOR  FRANK  PEARSALL’S. 

HAVE  YOU  SEEN  THE 

New  Palette  Portraits4? 
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THE  NOON-DAY  STOVE  POLISH. 

8d.— It  is  the  only  Polish  which  will  give  a  beautiful  bl« 
*  polish  upon  Gray  Iron. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N. 


like  a  maltese  cross  ;  in  this  put  a  kit  of 'butter,  pep} 
and  salt.  Serve  hot. 

Parsnips  (Fried). 

Wash,  scrape  clean,  and  boil  until  quite  tende 
Drain,  slice  the  long  way  of  the  parsnips  and  fry  in  go< 
dripping.  Servo  hot  |  lay  them  on  a  clean  napkin 
absorb  the  grease.  They  are  very  nice  cooked  this  wa 

Parsnips  (Stewed). 

Scrape  clean,  wash,  cut  in  small  squares  and  boil  n 
til  very  tender.  Drain,  and  pour  over  them  a  cupful 
<rood  drawn  butter. 

o 

Stewed  Green  Corn. 

Cut  from  the  cob  and  stew  in  boiling  water  fifte* 
minutes  j  turn  off  most  of  the  water ;  cover  with  cc 
milk  and  stew  until  tender,  adding  a  large  lump  of  bi 
ter,  cut  in  small  pieces,  roll  in  flour ;  season  with  pe 
per  and  salt  to  taste. 

Cabbage  with  Cream. 

Boil  the  cabbages  in  salt  and  water,  until  sufflcieni 
tender,  pour  off  the  water,  and  compress  them  betwe 
two  plates.  Then  chop  them  up,  and  fry  them  in  ap 
with  but'ter,  to  which  salt,  pepper  and  grated  nutm 
have  been  added.  Afterwards  pour  some  cream  ot 
them,  and  simmer  them  in  it  until  ready  for  use. 

Baked  Tomatoes. 

Lay  a  quart  of  ripe  tomatoes  in  boiling  water  fo] 


Visiting  Carls  Engrave!  &  Monograms  furnisM 

G.  H.  SPRING,  679  Bedford  Ave.  (See  page  27. 
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SH,  OYSTERS,  CLAMS,  LOBSTERS. 


F.  GUTTFNBFRG, 


1001  &  1003  Fulton  Street, 


Cambridge  Place, 


BROOKLYN, 


Has  constantly  on  hand,  and  fresh  daily,  all  kinds  of 

)CKAWAY  AAIXriD  BLUE  POINT 


ON  THE  HALF  SHELL. 


Specialty  for  EVENING  PARTIES  and  RECEPTIONS, 
delivered  and  opened  at  the  customer’s  residence. 


ALSO  THE 

jest  East  River,  Cow  Bay,  and  Mill  Pond  Oysters 


IN  THE  CITY. 
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THE  NOON-DAY  STOVE  POLISH. 

4th. — Its  lustre  remains  untarnished  after  being  24  hours  < 
a  red-hot  stove. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N.  ' 

moment,  take  out  and  quickly  peel  and  cut  in  thicl 
slices.  Put  a  layer  of  bread  crumbs  in  a  bakedisb  an 
on  it  lay  small  bits  of  butter,  a  little  salt  and  a  littj 
pepper;  then  a  layer  of  tomatoes,  then  a  layer  of  brea 
crumbs,  and  so  on  until  the  dish  is  full.  Put  a  layer  ( 
crumbs  on  top  with  little  larger  pieces  of  butter.  Bak 
and  brown. 

Fried  Tomatoes. 

Do  not  pare  them,  but  cut  in  slices  as  an  apple,  di 
in  cracker  pounded  and  sifted,  and  fry  in  a  little  gooj 
butter. 

Egg  Plant. 

Peel  and  cut  in  thick  slices  across  the  egg  plant.  Ls; 
for  half  an  hour  m  salt  and  water.  Before  cooking  la 
in  flour,  and  fry  in  lard  until  well  browned.  Eat  vet 
hot. 

Succotash. 

Time,  one  hour  and  a  half.  Cut  off  the  com  frol 
the  cobs,  and  put  the  cobs  in  just  water  enough  I 
cover  them,  and  boil  one  hour ;  then  remove  the  co 
and  put  in  the  corn  and  a  quart  of  Lima  beans  and  be 
thirty  minutes.  When  boiled  add  some  cream  or  mil 
salt  and  butter. 

Baked  Beans. 

One  quart  beans,  pick,  wash)  soak  over  night  « 
back  of  range  in  the  pot  they  are  to  be  baked  in,  stra  ■ 
in  morning  through  colander,  sprinkle  tablespoonf 
each  of  salt  and  molasses ;  add  one  pound  salt  poi 
scored  in  squares  on  top ;  fill  pot  with  cold  water.  F 

The  Kranich  &  Bach  Pianos  are  Unrivallel 
Buy  the  Best— Moderate  Prices— Easy  Terms,  at  I 

CHAS,  W.  HELD'S,  113  &  114  Livingston  St.,  cor.  Boernm  Plac  I 
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SAMUEL  E.  BURTIS, 

Iouse-Furnishing  Goods, 

BUILDERS9  HARDWARE , 

ood  and  Willow  Ware,  Refrigerators,  Clothes  Wringers, 
Meat  Safes,  Kitchen  Tables,  Silver-Plated  Ware,  Fine 
Table  Cutlery,  Fluting  Machines,  Pocket 
Knives,  Ladies’  Scissors,  etc.,  etc., 

135  MYRTLE  AVENUE, 

or.  Duffleld  Street,  BROOKLYN. 


HAVE  YOUR 


LAIN  &  CO., 

lO  BOZEIEtTXIM:  PLACE, 


BROOKLYN. 


p*. 

S** 

s  ** 

o» 
03  % 

.  -  CA 

fc  eg 

PS 

Z  19 

o« 


i=S 

m  § 

Ofa 

cm  ” 

e'S 
J2  *2 

n  S 
E  g* 

■g« 


CD  Lj 

=s£ 

•^<*2 

IPS 

•c-g 

=  -5 

Ti  flS 


«.g 

Sh 

f=^ 


o 


(=i 

>-H 

m 


THE  NOON-DAY  STOVE  POLISH. 

lst._lt  is  the  Blackest  Polish  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

in  hot  oven  at  9  o’clock  A.  M.  Keep  pot  well  filled  with 
water  hourly  to  within  one  of  taking  up  at  6  P.  M. 

Corn  Oysters. 

To  one  quart  of  grated  corn  add  four  eggs  and  eight 
good  sized  crackers  rolled  fine,  a  large  lump  of  butter 
size  of  an  egg,  melted,  salt  and  pepper  to  taste.  Add 
sweet  milk  until  about  right  consistency  to  drop  from 
spoon.  Fry  it  in  butter. 

Boiled  Onions. 

Peel  well  a  quart  of  small  white  onions  and  boil  in 
slightly  salted  water;  when  half  done  change  the 
water;  when  so  soft  a  straw  will  pierce  them,  drain  off 
some  of  the  water,  leaving  a  little  over  a  cupful  in  the 
saucepan  with  the  onions  ;  add  to  them  half  a  cupful 
of  milk,  big  lump  of  butter,  and  a  teaspoonful  of  flour, 
wet  with  milk,  strained  in.  Boil  up  once  hard ,  and 
serve.  They  are  delicious,  as  well  as  healthful. 


SALADS. 


Potato  Salad. 

Slice  cold  boiled  potatoes  (six  or  eight)  and  mix  in 
with  them  half  a  small  onion  minced  very  fine.  Make 
a  dressing  as  follows :  Yelks  of  two  raw  eggs  beaten 
until  smooth  and  light  colored,  add  to  this  a  saltspoon-  I 
ful  of  salt,  stirring  constantly  all  the  time,  same  quan-  I 

GEO.  H.  SPRING,  -  -  STATIONER, 

070  UeclforcL  Avenue.  (See  page  27.) 
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BREWSTER,  RUTHERFORD  J  CO., 

Manufacturers  of  Soap. 

Principal  Brands  are 

Very  Best, 

Royal  Laundry, 

Skidmore’s  Cotton  Seed  Oil. 
Rutherford  Family. 

Boraxine  Pressed. 

Castile  Soap,  Mottled  or  White. 

Castile  Soap,  Pressed,  Mottled  or  White. 
Magnetic  Toilet  Soap, 

iAslt  your  G-rocor  for  it. 

Our  “VERY  BEST”  is  strictly  pure,  and  second 
to  none. 

TRY  IT  AND  SEE. 

BREWSTER,  RUTHERFORD  &  CO, 

46  to  56  Kent  Avenue,  BROOKLYN,  E.  D. 


THE  NOON-DAY  STOVE  POLISH. 

2d.— It  is  the  only  Polish  which  will  make  a  Jet  Black 
lustre  on  a  Bed  Lid. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

tity  of  made  mustard,  a  little  less  if  you  use  plain  mus¬ 
tard,  then  put  in,  a  drop  or  two  at  a  time,  the  oil,  until 
you  have  used  up  about  three  tablespoonfuls  of  lino  oil 
(if  you  haven’t  this  you  may  use  melted  butter,  but  oil 
is  much  better) ;  when  this  is  thoroughly  incorporated 
and  smooth,  add  a  tablespoonful  and  a  half  of  cider 
vinegar.  Pour  over  your  potatoes  and  mix  well 
through.  Lemon  juice  instead  of  vinegar  is  a  great 
improvement. 

Tomato  Salad. 

Cut  and  peel  ripe  tomatoes  and  dress  without  onion 
precisely  as  for  potato  salad.  Do  not  put  dressing  on 
them  until  you  serve  them.  Then  put  a  spoonful  of 
dressing  on  each  saucer  of  tomatoes. 

Chicken  Salad. 

The  white  meat  of  a  cold  boiled  chicken;  cut  up  one 
bunch  of  celery  the  size  of  a  cent.  To  make  the  dress- 
ing,  rub  smooth  the  yelks  of  ten  bard  boiled  eggs,  one 
teaspoonful  of  salt,  one  tablespoonful  of  made  mustard, 
stir  in  slowly  four  tablespoonfuls  salad  oil,  then  add 
two  tablespoonfuls  of  vinegar;  pour  over  the  chicken 
and  celery. 

Oyster  Salad. 

One  quart  of  oysters  cut,  not  chopped,  into  small 
pieces,  one  bunch  of  celery  cut  small,  one  tablespoonful 
of  best  oil,  one  small  spoonful  of  salt,  some  pepper,  and 
made  mustard,  one-third  of  cup  of  cider  vinegar,  salt- 
spoonfnl  of  powdered  sugar.  Drain  the  liquor  from 
the  oysters  and  cut  them  up.  Add  minced  celery.  Pre- 


Pianos  of  all  Makers  Tuned  &  Repaired  at  CHAS.  W.  HELD'S, 

(Oldest  and  Most  Reliable  Place  in  the  City,) 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 


The  Most  Commodious  and  Airy  Lofts  in  this  City. 
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THE  BEST 


\ 


JORDAN’S  BROOKLYN 

STEAM  CARPET  CLEANING  WORKS, 


Cor.  Baltic  and  Kevins  Sts.,  Brooklyn. 


Orders  sent  by  post  promptly  attended  to.  Carpets  insured 
without  extra  charge.  Send  for  circular. 


THOS.  JORDAN,  Prop,  and  Patentee. 


THE  NOON-DAY  STOVE  POLISH. 

3d.— It  is  the  only  Polish  which  will  give  a  beautiful  black 
polish  upon  Gray  Iron. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

pare  the  seasoning,  putting  in  the  vinegar  last,  and 
pour  the  mixture  over  the  celery  and  oysters. 
Toss  up  with  a  silver  fork  and  eat  soon,  as  it  injures  by 
lying  long  in  the  dressing. 

Lobster  Salad. 

Boil  a  lobster  and  pick  the  meat  out  carefully,  then 
put  it  on  ice  and  dress  as  follows  :  Yelks  of  four  raw 
eggs  and  two  hard  boiled  eggs ;  rub  perfectly  smooth, 
then  add  four  tablespoonsfuls  of  olive  oil  little  by  little, 
one  teaspoonful  of  good  vinegar,  one  teaspoonful  of  salt 
and  black  pepper ;  mix  all  thoroughly  and  pour  over 
the  lobster  just  before  serving.  Garnish  tastefully  with 
parsley  and  rings  of  the  white  of  hard-boiled  eggs. 

Cold  Slaw. 

Shred  a  white  cabbage,  and  j>our  over  it  the  following 
dressing:  Two  beaten  eggs,  two  teaspoonfuls  of  sugar, 
six  tablespoonfuls  of  vinegar,  half  a  teaspoonful  of  made 
mustard,  same  of  pepper  and  salt,  half  a  teaspoonful  of 
celery  essence,  one  tablespoonful  of  butter.  Mix  well, 
stir  over  the  fire  until  scalding  hot.  When  cold,  pour 
over  the  cabbage.  Toss  and  stir,  and  set  in  a  cold  place 
till  wanted. 

Hot  Slaw. 

Cut  the  cabbage  in  half,  and  shave  it  very  finely.  Put 
in  a  stewpan  with  a  piece  of  butter  and  salt  to  taste. 
Pour  in  enough  water  to  prevent  it  from  sticking  to  the 
pan.  Cover  closely  and  let  it  stew  until  tender,  stirring 
frequently  ;  add  a  little  vinegar  and  serve  hot. 

EASTER  CARDS,  at  G.  II.  SPRING’S, 

TUB  STATIONER,  679  Bedford  Avenue.  (See page 37.) 
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HOUSEKEEPERS, 

SET  posted  before  purchasing  Fur- 
niture.  Send  for  Manufacturer’s 
Catalogue,  containing  over  600  en¬ 
gravings  of  all  styles  of  Furniture,  with 
price  list.  This  book  has  104  pages, 
handsomely  illustrated. 

By  procuring  this  Catalogue,  house¬ 
keepers  can  post  themselves  in  Styles, 
Quality,  and  Prices  of  the  very  best 
makes  of  Household  Furniture  of  all 
grades. 

The  illustrations  are  taken  from 
made-up  articles  of  Fine,  Medium,  and 
Low-priced  Furniture  suitable  for  all 
classes. 

The  Catalogue  will  be  sent  to  any 
address  for  the  sum  of  50  cents,  and  the 
investment  will  amply  repay  in  inform¬ 
ation  any  one  desiring  Furniture. 

Address, 

E.  C.  BARLOW, 

Furniture  Trade  Bureau , 

150  Canal  St.,  New  York. 


K  A  '  A  I  lM  O  >N  0 IAM0NDS,  WATCH  ES,'  &  JEWELRY,  at  HAYDEN  &  STANWOOD’S, 


THE  NOON-DAY  STOVE  POLISH. 

4th.— Its  lustre  remains  untarnished  after  being  24  hours  on 
a  red-hot  stove. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N.  Y, 


SAUCES. 


Cranberry  Sauce. 

Put  a  quart  of  well  washed  cranberries  on  in  a  sauce¬ 
pan,  with  a  cupful  of  water.  Stew  slowly  about  an 
hour  and  a  half.  Stir  often.  When  all  soft  and  broken 
and  smooth,  take  off  the  fire,  sweeten  to  taste  and  strain 
through  sieve  or  jelly  hag  into  a  wet  mold.  For  sauce 
to  eat  with  turkey  or  ducks,  most  people  prefer  to  have 
it  tart ;  in  that  case,  do  not  sweeten  too  much. 

Apple  Sauce. 

Peel,  core  and  cut  in  slices  some  tart  apples.  Cover 
with  water  aDd  stew  until  they  break  in  pieces.  Beat 
or  mash  smooth  ;  add  butter  and  then  sugar  to  taste. 
Many  like  sliced  lemon  peel  cooked  with  it. 

Celery  Sauce. 

Wash  and  pare  a  bunch  of  celery,  cut  it  into  pieces 
and  boil  it  gently  until  it  is  tender  ;  add  half  a  pint  of 
cream  and  a  small  piece  of  butter  rolled  in  flour  ;  now 
boil  it  gently.  This  is  a  good  sauce  for  fowl  of  all  kinds, 
either  roasted  or  boiled. 

Mint  Sauce  for  Lamb. 

Stir  into  a  cupful  of  good  cider  vinegar  two  table¬ 
spoonfuls  of  minced  mint  and  one  tablespoonful  of 
sugar ;  stand  about  ten  or  fifteen  minutes  before  using. 

Use  Imperial  Chinese  Magic  Polish  for  Pianos  and  Furniture. 

For  House  Use  It  has  no  Equal, 

CHAS.  W.  HELD,  General  Agent,  113  &  114  Livingston  Street. 
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TH £  LONG  ISLAND 

COLORED 

Employment  Bureau 

Was  established  in  1868,  in  this  city,  by 

G.  M.  DRAYTON, 

55  Willoughby  Street, 

Bet.  Jay  &  Lawrence, 

One  block  from  the  Young  Men's  Christian  Associa¬ 
tion,  corner  of  Gallatin  Place  and  Fulton  St. 


There  are  seven  lines  of  cars  running  within  one  block. 

Cross-town  cars  pass  by  the  door 


Families  wanting  first-class  help  will  do  well  to  come  and. 
examine  our  Bureau.  No  help  sent  without  references  from 
their  last  employers,  as  we  are  very  careful  to  inquire  into  their 
antecedents  before  registering  their  names. 

If  you  wish  to  be  supplied  from  our  office  just  communicate 
with  us  by  mail,  and  it  will  receive  prompt  attention. 

All  kinds  of  help  furnished  day  or  night. 

N.  B.— Male  or  Female  Nurses  for  Invalids  ;  also,  Monthly 
Nurse  s.  Wedding  Dinners  furnished  with  Waiters,  and  estimates 
given  for  Parties  of  all  kinds. 

Orders  will  receive  prompt  attention  at  the  office, 

55  Willoughby  Street ,  or 
04  Henry  St,,  bet.  Orange  &  Cranberry. 
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THE  NOON-DAY  STOVE  POLISH. 

1st.— It  is  the  Blackest  Polish  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M,  BOYNTON,  80  Beekman  St.,  N.  Y. 
Oyster  Sauce. 

One  pint  of  oysters,  half  a  lemon,  two  tablespoonfuls 
of  butter,  one  tablespoonful  of  flour,  one  teacupfui  of 
milk,  cayenne  and  nutmeg  to  taste.  Stew  the  oysters 
in  their  own  liquor  five  minutes  and  add  the  milk. 
When  this  boils,  strain  the  liquor  and  return  to  the 
saucepan.  Thicken  with  the  flour  when  you  have  wet 
it  in  cold  water ;  stir  in  well ;  then  add  butter,  cayenne, 
and  boil  one  minute.  Add  lemon  juice,  shake  it  around 
well  and  pour  out. 

Tomafto  Catsup. 

One  bushel  of  skinned  tomatoes,  one  quart  of  good 
vinegar,  one  pound  of  salt,  quarter  of  a  pound  of  black 
pepper,  two  ounces  of  cayenne  pepper,  one  ounce  of 
cloves,  four  ounces  of  allspice,  six  good  onions,  two 
pounds  of  brown  sugar,  one  handful  of  peach  leaves. 
Boil  the  mass  three  hours  and  stir  to  keep  it  from  burn¬ 
ing.  When  cool,  strain  through  a  fine  sieve  and  bottle 
it  for  future  use.  It  improves  with  age. 

Melted  or  Drawn  Butter. 

One  and  a  half  ounces  of  butter,  two  teaspoonfuls 
of  flour,  one  teacupful  of  water  or  milk,  a  little  salt. 
Put  the  flour  and  salt  in  a  bowl  and  add  a  little  at  a 
time  of  water  or  milk,  working  it  very  smooth;  put 
into  a  tin  cup  or  saucepan  and  set  it  in  a  vessel  of  boil¬ 
ing  water.  As  it  warms  stir,  and  when  it  has  boiled  a 
minute  or  more,  add  the  butter  by  degrees,  stirring  all 
the  time  until  it  is  entirely  melted.  Boil  one  minute. 

Visitiiig  Cards  Engraved  &  Monograms  furnished  liy 

Q.  H.  SPRING,  679  Bedford  Ave.  (See  page  27.) 
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DOWNES  &  TURK, 


Manufacturers  of  and  Wholesale  and  Retail  Dealers  in 


Ornamental  Cabinet  Brackets, 

VELVET  AND  SATIN  NOVELTIES,  Etc., 
No.  06  Fourth  Street, 
BROOKLYN,  E.  D. 


Particular  attention  given  to  the  framing  of  Pictures,  Engravings, 
and  Works  of  Art.  Fine  Gold  and  Hard  Wood  Frames 
in  all  the  latest  designs,  made  to  order  at  the 
lowest  rates  for  first-class  work. 


THE  LATEST  NOVELTIES  IN 

BIRTflDJIY,  7IND  OTREI^  C^DS. 


HEADQUA.RTERS  IFOIFt 

WIRE  DOORS  AND  WINDOW  SCREENS 

OF  SOLID  AND  IMITATION  WALNUT. 


Superior  Work,  Low  Prices,  and  Satisfaction  Guaranteed. 


OLD  SCREENS  ALTERED,  RE-WIRED,  PAINTED,  AND  PUT  UP. 


PQ 


THE  NOON-DAY  STOVE  POLISH. 

2d.— It  is  the  only  Polish  which  will  make  a  Jet  Black, 
lustre  on  a  Bed  hid. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

|  Mix  with  milk  to  use  for  puddings,  with  water  for 
L  meats  and  fish. 

Sauce  Tartare. 

A  cup  of  drawn  butter ;  stir  in  the  juice  of  a  lemon 
and  a  half  a  teaspoonful  of  French  mustard. 

Shirley  Sauce. 

Take  twelve  large  tomatoes,  skin  and  mash  through 
a  sieve.  Two  large  onions  and  two  large  peppers 
chopped  fine,  four  tablespoon fuls  of  brown  sugar,  two 
teacups  of  vinegar,  one  tablespoonful  of  salt ;  boil  to¬ 
gether  for  one  hour.  Bottle  hot  and  seal  tight. 


PICKLES. 


A  Good  Chow-Chow. 

j  Boil  in  one  quart  of  vinegar  a  quarter  of  a  pound  of 
mustard,  mixed  as  for  table  use,  two  ounces  of  ginger, 
two  ounces  of  white  pepper,  a  very  little  mace,  with  a 
I  few  cloves.  Take  one  dozen  large  cucumbers  peeled 
and  sliced,  place  in  a  sieve  with  a  handful  of  salt,  let 
them  stand  ten  minutes,  then  put  in  jars.  When  the 
!  vinegar  is  cold  enough  pour  it  over  and  tie  down 
tight.  It  will  be  fit  for  use  in  one  week,  and  will  keep 
good  a  year. 

Piccalilli. 

One  peck  of  green  tomatoes,  one  large  cabbage, 

Pianos  and  Organs  Sold  on  Installments  at  CH  AS.  W.  HELD’S, 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 

Best  Instruments.  Lowest  Prices. 
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ESTABLISHED  1834. 

C.  J.  TAGLIABUE, 
Manufacturing  Optician, 

233  Fulton  Street,  Brooklyn, 

BRANCH  OF  51  &  53  FULTON  STREET,  NEW  YORK. 

SPECIALTIES: 

SPEC  TA  CLES,  THERMOME  TERS, 

EYE  CLASSES,  BAROMETERS,  and 
OPERA  GLASSES,  HYDROMETERS, 

Microscopes,  Telescopes,  Kaleidoscopes, 

AND 

Headquarters  for  Camera  Obscuras. 


N.  B.— Repairing  a  Specialty. 
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THE  NOON-DAY  STOVE  POL3SH. 

8d.— It  is  the  only  Polisli  which  will  give  a  beautiful  black 
'  polish  upon  Gray  Iron. 

Manufactured  by  E,  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

twelve  red  peppers  dropped  fine,  six  onions  cliopped 
fine  by  themselves ;  let  stand  twenty-four  hours,  drain 
and  rinse  in  cold  water  twice;  put  in  a  kettle  with 
equal  parts  of  water  and  vinegar,  let  scqld  and  not  boil, 
drain  well,  add  two  ounces  of  white  mustard  seed,  one 
tablespoonful  of  ground  cloves,  half  a  pound  of  brown 
sugar,  one  tablespoonful  of  ground  allspice,  half  a  pint 
of  molasses.  Put  in  a  stone  jar  and  cover  with  good 
vinegar ;  salt  the  onions  separately,  and  add  them 
when  you  scald  in  the  vinegar. 

Grabapple  Pickles. 

Take  one  pint  of  vinegar,  three  pounds  of  sugar,,  one 
tablespoonful  each  of  cloves,  cinnamon  and  allspice 
ground  ;  let  the  vinegar  and  spices  boil  a  few  minutes, 
and  add  seven  pounds  of  crabapples,  boil  until 
tender. * 

Pickled  Peaches. 

Peel  the  peaches,  put  them  in  a  stone  jar,  eight 
pounds  of  fruit  to  four  pounds  of  sugar,  half  pint  of 
vinegar  and  half  pint  of  water ;  stick  a  few  cloves  in 
each  one  and  a  few  sticks  of  cinnamon ;  boil  sugar  and 
vinegar  and  cinnamon,  and  throw  over  the  peaches 
twice ;  third  time  boil  up  peaches  and  sirup. 
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Spiced  Currants. 

.Five  pounds  currants,  four  pounds  sugar,  one  pint 
vinegar,  four  teaspoonfuls  cinnamon,  four  teaspoonfuls 
cloves.  Boil  three  hours ;  no  pepper  or  salt.  Delight¬ 
ful  with  venison  or  mutton. 


GEO.  H.  SPRING,  -  -  STATIONER, 

679  Ueclford.  Avenue.  (Seepages?.) 
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DE  KALB  AVENUE 


BUREAU, 

571  De  J5alb  A.~ve. 


FAMILY  HELP 

OF  ALL  KINDS: 

German,  Swedish,  Irish,  French, 
Scotch,  etc.,  etc. 

ALSO, 

COLORED  ZELIEXAFL 


DA  np  A  TTVT  C  IN  DIAMONDS,  WATCHES,  &  JEWELRY,  at  HAYDEN  &  STANWQOD’S, 

»  J  t~\  g  \  V_T £1 JL  JlN|  205  Fulton  St.,  Brooklyn.  Factory,  65  &;  67  Nassau  St.,  New  York. 


THE  NOON-DAY  STOVE  POLISH. 

4th.— Its  lustre  remains  untarnished  after  being  24  hours  on 
a  red-hot  stove. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N.  Y. 

Currant  Soy. 

Five  pounds  stemmed  currants,  three  pounds  brown 
sugar,  one  pint  vinegar,  tablespoonful  black  pepper, 
two  of  salt.  Cook  three  hours.  Put  all  in  at 
once ;  be  careful  not  to  let  bum.  Delicious  for 
meats. 

EGGS. 


Fried  Eggs. 

Break  them  into  a  fryingpan  in  which  is  hot  lard. 
Do  not  fry  too  much.  Salt  and  pepper  slightly,  serve 
very  hot. 

Poached  Eggs. 

Have  fryingpan  full  of  water ;  when  it  boils  break 
the  eggs  one  at  a  time  on  a  saucer  and  slip  into  the 
water.  Boil  until  the  white  is  thickened.  Take  out 
carefully  and  lay  on  slices  of  toast.  Only  fresh  eggs 
poach  well. 

Omelet 

Beat  three  eggs,  yelks  and  whites  separately ;  add 
to  the  yelks  half  a  cup  of  milk,  pepper  and  salt,  lastly, 
the  whites.  Have  ready  in  a  fryingpan  a  good  lump 
of  butter;  when  hot  pour  the  omelet  in  the  pan.  Let 
it  fry  gently,  loosening  the  edges  with  a  broad  knife  or 
cake*turner.  When  well  set,  double  over  and  lay  a 
dish  bottom  upward  on  the  fryingpan  and  quickly  turn 
the  pan  over,  leaving  the  omelet  on  the  dish.  Eat  soon. 

Have  your  Pianos  Repaired  and  Made  Equal  to  New  at. 

CHIAS.  W.  HELD’S, 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 
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If  you  want  a  Good  Cup 


OF 


GO  TO 

534  Broadway,  E.  D., 


WHERE  YOU  CAN  GET  IT 

Dull  &  ‘Delicious, 

WITH  A 

Handsome  Present. 

JACOB  N.HERRLE 

634  Broadway, 


BROOKLYN,  E.  D. 
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THE  MOON-DAY  STOVE  POLISH. 

1st.— It  is  the  Blackest  Polish  combined  with  the  most 

beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N,  Y. 

Scalloped  Eggs. 

Make  a  minced  meat  of  chopped  ham,  fine  bread 
crumbs,  pepper,  salt,  and  some  melted  butter ;  moisten 
with  milk  to  a  soft  paste  ;  half  fill  pattypans  with  the 
mixture ;  break  an  egg  carefully  on  the  top  of  each, 
dust  with  pepper  and  salt,  set  in  the  oven ;  bake  eight 
minutes  j  eat  hot. 

Oyster  Omelet. 

Make  a  plain  omelet,  chop  the  oysters,  not  too  fine, 
and  either  spread  over  the  omelet  before  you  fold  it, 
or  stir  in  the  mixture  after  you  put  in  the  whites.  Ham 
omelet  is  made  the  same. 

Breaded  Eggs. 

Boil  hard,  and  cut  in  round  thick  slices  ;  pepper  and 
salt ;  dip  each  in  beaten  raw  eggs,  then  in  fine  bread 
crumbs  or  j>owdered  cracker,  and  fry  in  nice  dripping 
or  butter.  Drain  off  every  drop  of  grease  and  serve 
hot. 

Egg  Gruel. 

Boil  from  one  to  three  hours,  until  hard  enough  to 
grate ;  then  boil  new  milk  and  thicken  with  the  egg, 
and  add  a  little  salt.  Excellent  in  case  of  nausea. 


CHEESE. 


Welsh  Rarebit  (For  four  persons). 

One  pound  of  soft  American  cheese  cut  in  small 
pieces,  two  tablespoonfuls  of  ale.  Stir  in  a  saucepan 


EASTER  CARDS,  at  G.  H.  SPRING’S, 

THE  STATIONER,  679  Bedford  Avenue.  (See  page  27.) 
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Wines,  Liquors, 

AND 

CIGARS 

ON  THE  HIL1, 

FIRST-CLASS  BILLIARD  PARLOR, 


Gentlemen  are  invited. 

JNO.  C.  MEYER, 

551  GATES  AVENUE,  COR.  TOMPKINS  AVE 


THE  NOON-DAY  STOVE  POLISH. 

2d. — It  is  the  only  Polish,  which  will  make  a  Jet  Black 
lustre  on  a  Bed  Lid. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

over  a  strong  fire,  add  a  lump  of  butter  and  a  dash  of 
pepper.  The  cheese  to  be  stirred  until  entirely  free  from 
lumps  and  in  a  liquid  state ;  serve  hot  on  dry  toast. 

Cheese  Sandwiches. 

Take  two-thirds  of  good  cheese,  grated,  and  one-third 
of  butter;  add  a  little  cream ;  pound  all  together  in  a 
mortar ;  then  spread  it  on  slices  of  brown  bread  ;  lay 
another  slice  over  each ;  press  them  gently  together, 
and  cut  them  in  small  square  pieces. 

Cheese  Omelet. 

Grate  some  rich  old  cheese,  and  having  mixed  the 
omelet  as  usual,  stir  in  the  cheese  with  a  swift  turn 
or  two  of  the  whisk,  and  at  the  same  time  some  chop¬ 
ped  parsley  and  thyme.  If  you  beat  long  the  cheese  will 
separate  the  milk  from  the  eggs.  Cook  at  once. 


COFFEE. 


Stir  the  white  and  shell  of  an  egg  into  one  cup  of 
ground  coffee,  adding  a  little  cold  water,  turn  in  the 
coffee  boiler,  pour  on  five  cups  of  boiling  water  and 
boil  fast  for  fifteen  or  twenty  minutes,  pour  in  half  a 
cup  of  cold  water,  take  from  the  fire  and  let  it  settle 
three  minutes,  then  strain  into  the  table  coffeepot. 

Pianos  and  Organs  to  Rent  at  CHAS.  W.  HELD’S, 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 
Kranich  &  Bach  Pianos  sold  on  easy  terms. 
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SMITH,  BUCKLE  k  CO., 

3oo»?, 

IXF<5¥  €cOO»?, 
Mgijpftj'Kfo 

AVD 

GENTLEMEN'S 

-Me  lfflRNISfllp + «O0!(S.'I^- 

SMITH,  BUCKLE  k  CO., 

178  &  180  Broadway, 

177  &  179  South  8th  St., 


BROOKLYN,  E.  D.,  N.  Y. 
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THE  NOONDAY  STOVE  POLISH. 

3d.— It  is  the  only  Polish.  which  will  give  a  beautiful  black 
polish  upon  Gray  Iron. 

Manufactured  fcy  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 


TEA. 


Four  heaping  teaspoonfuls  of  tea  and  five  cups  of  boil¬ 
ing  water,  scald  the  teapot,  put  in  the  tea  and  wet  with 
a  very  little  boiling  water,  cover  the  pot  closely  and  set 
on  the  table  for  five  minutes;  then  pour  on  the  boiling 
water  and  cover  again  for  the  same  length  of  time. 


BREAD,  BISCUIT,  ETC. 


Bread. 

Mix  a  small  handful  of  salt  through  six  pounds  of 
good  flour;  blend  two  small  cakes  of  compressed  yeast 
in  a  little  warm  water  and  mix  in  also,  then  add  three 
pints  of  lukewarm  water  and  work  all  well  together, 
until  the  dough  is  stiff  enough  to  work  without  sticking. 
Cover,  and  set  to  rise  in  a  moderately  warm  place  until s 
morning.  Knead  well  again  in  the  morning  and  make 
into  loaves  ;  let  them  rise  half  an  hour,  or  until  nearly 
twice  the  size.  Bake  iu  a  hot  oven,  being  careful  that 
they  do  not  burn.  This  quantity  will  make  four 
loaves. 

Boston  Brown  Bread. 

One  and  one-lialf  cups  of  graham  flour,  two  cups  of 
corn  meal,  one-half  cup  of  molasses,  one  pint  of  sweet ' 

Visiting  Carols  Engraved  &  Monograms  furnisM  liy 

G.  H.  SPUING,  679  Bedford  Avc,  (See  page  27.) 
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32  &  34  PENN  ST.,  BROOKLYN. 


yy 


ESTABLISHED  1870. 


Carpets  Cleaned 


By  this  process  are  thoroughly 
freed  from  dust,  beating  and 
brushing  all  pails  uniformly ; 
effectually  expelling  all  moths 
and  their  larvae,  and  drawing  a 
current  of  pure  air  through 
them  meanwhile. 


Carpets  taken  up  and  relaid. 
Insurance  procured  if  desired. 


Orders  by  post  or  otherwise 
promptly  attended  to. 


No  charges  for  cartage  within 
r  city  limits. 


J  AMES  M.  DUDGEON,  Proprietor. 


RAPP  A  TTJC1N  DIAMONDS,  WATCHES,  &  JEWELRY,  at  HAYDEN  &  STANWOOD’S, 


THE  NOON-DAY  STOVE  POLISH. 

4th. — Its  lustre  remains  untarnished  after  being  24  hours  on 
a  red-hot  stove. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N.  Y. 

milk,  and  one-half  teaspoonful  of  soda ;  steam  three 
hours. 

Corn  Eread. 

Two  scant  cups  of  yellow  indian  meal,  two  cups  of 
flour,  two  tablespoonfuls  of  melted  butter,  two  tea¬ 
spoonfuls  of  baking  powder,  two  cups  of  milk,  two  ta¬ 
blespoonfuls  of  sugar,  two  eggs. 

Tea  Biscuit. 

One  quart  of  sifted  flour,  one  pinch  of  salt,  three 
teaspoonfuls  of  baking  powder,  one  small  handful  of 
sugar ;  mix  lightly  through  the  flour,  rub  a  large  tea- 
spoonful  of  lard  through  the  dry  mixture,  mix  with 
sweet  milk  or  water — the  colder  the  better,  roll  out 
soft  to  thickness  of  about  one-third  of  an  inch,  cut  in 
squares,  bake  in  areally  hot  oven.  . 

Rusk. 

One  pint  of  milk,  half  a  cup  of  butter,  one  cup  of 
yeast.  Sponge  and  let  rise,  then  add  two  eggs,  half  a 
cup  of  sugar,  mold  well,  cut  out,  and  let  rise. 

Muffins. 

One  quart  of  flour,  one  quart  of  milk,  five  eggs,  tea¬ 
spoonful  of  salt.  Beat  the  eggs  so  as  to  break  the  yelks, 
and  add  a  pint  of  milk.  Make  a  batter  of  the  flour  and 
the  remaining  milk,  to  which  add  the  eggs  and  milk. 
Bake  in  i:>attypans  in  a  very  quick  oven. 

Crumpets. 

Take  three  teacups  of  raised  dough,  and  work  into 

Have  your  Pianos  Tuned  at  CHAS.  W.  HELD’S, 
113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. , 
Practical  Men  only  employed. 
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WHY  YOU  SHOULD  BUY  THE 

HOUSEHOLD 


^JSEWipiG+JilTICjnp.-^ 

Because  it  is  the  Lightest  Running,  Most  Simple, 
Durable,  Perfect  Noiseless  Machine  in  the  Market. 

Call  and  see  it  at  tlie  Brooklyn  Agency, 

1 68  Broadway,  Brooklyn,  E.  D. 

Old  Machines  taken  in  exchange.  All  kinds  of  Ma¬ 
chines  repaired.  Needles,  Parts,  and  Attach¬ 
ments  for  all  Machiues. 

AGENCY  DOMESTIC  PAPER  FASHIONS. 

E.  M.  WILLIAMS. 


Established  1860. 


IT  A  VTn?M  0,  om  A  TJWnnn  Manufacturing  Jewelers  and  Watchmakers,  205  FULTON  STREET,  BROOKLYN. 
nillUljli  a  yinil  W  UUU5  Fine  Watches  &  French  Clocks  Repaired.  Factory,  65  &  67  Nassau  St. ,  N.  Y. 


THE:  NOO&5-DAY  STOVE  POLISH. 

1st.— It  is  the  Blackest  Polish  combined  with  the  most 

beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

it,  with  the  hand,  half  a  teacup  of  melted  butter,  three 
emm,  and  milk  to  render  it  a  thick  batter.  Turn  it 
into  a  buttered  bakepan,  let  it  remain  fifteen  minutes, 
then  put  on  a  bakepan  heated  so  as  to  scorch  flour. 

It  will  bake  in  half  an  hour. 

Graham  Gems. 

Boat  an  egg  thoroughly,  add  a  pint  of  sour  milk,  and 
stir  in  gradually  two  cups  and  a  half  of  graham  flour, 
a  pinch  of  salt,  and  a  small  teaspoonful  of  saleratus  or 
soda  ;  some  add  a  teaspoonful  of  sugar.  Bake  in  round 
pans,  in  a  quick  oven.  These  are  excellent. 

Buns. 

One  cup  of  milk,  one  cup  of  sugar,  one  cup  of  yeast, 
flour  to  make  a  hatter.  Let  it  rise  over  night,  then  add 
one-half  cup  melted  butter,  a  cup  of  sugar,  flour  to 
knead  it,  and  let  it  rise  again,  then  roll  and  cut  into 
cakes,  and  let  it  rise  again. 

Flannel  Cakes. 

One  quart  of  milk,  three  tables poonfuls  of  yeast,  one 
tablespoonful  of  butter,  two  eggs,  one  tablespoouful  of 
salt,  and  flour  enough  to  make  a  good  hatter.  Set  the  ' 
ingredients  as  a  sponge  over  night.  In  the  morning 
.  add  the  melted  butter  and  eggs.  Fry  as  buckwheat 
cakes. 

French  Pancakes. 

Eight  ounces  of  flour,  one  ounce  of  melted  butter, 
two  eggs,  one  teaspoonful  of  pulverized  sugar,  pinch  of 

GEO.  II.  SPRING,  -  -  STATIONER. 

679  XSedforcX  Avenue.  (See  page  27.) 
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J.  JOSEF  STUEHLER’S 

Musical  Institute, 

-Z Vo.  &  Lafayette,  Lveizne, 

(Entrance,  Flatbush  Ave.)  BROOKLYN,  L.  I. 


J.  JOSEF  STUEHLER; 

Publisher  of  and  Dealer  in 

Sheet  JJJusic;  ILhhtsic  Bauhs, 

AND 

MUSICAL  MERCHANDISE  IN  GENERAL 

AGENT  FOR 

LitoltPs  Standard  Editions  of  Classical  &  Modern  Music 

Renowned  for  perfect  correctness,  good  quality  of  paper, 
excellent  printing,  and  extraordinary  cheapness. 

Our  own  catalogue  contains  the  most  useful  and  popular 
music  published  in  this  country,  perfect  and  elegant  editions, 
which  we  offer  at  one-third  less  than  regular  catalogue  prices. 

These  are  none  of  the  spurious  5 -cent  copies, 

and  no  lady  need  be  ashamed  to  have  them  seen  on  her  Piano. 


STUEHLER’S  MUSICAL.  JOURNAL  (Monthly)  60c. 
per  year,  single  copies  6  cents,  contains  in  one  number 
the  value  of  music  you  pay  for  a  subscription. 


A  Novelty.  THE  TRANSPOSING  PIANO.  A  Speciality. 
Come  and  see  it. 


The  Musical  Institute  and  Music  Store  is  situated  at  the 
junction  of  Lafayette  and  Flatbush  Avenues  and  Navy  Street. 
Flatbush  Ave.  cars  and  Lafayette  Ave.  stages  pass  the  door. 
But  two  blocks  from  the  Long  Island  Railroad  Depot. 
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RAPf*1  A  TIM  ^  IN  DIAM0NDS>  WATCHES,  &  JEWELRY,  at  HAYDEN  &  STANWOOD’S, 


THE  NOON-DAY  STOVE  POLISH. 

2d.—  It  is  the  only  Polish  which  will  make  a  Jet  Black 
lustre  on  a  Bed  Ud. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

salt,  grated  rind  of  one  lemon,  milk  enough  to  make 
batter  ',  fry  and  serve  with  sugar  or  jelly. 

Hominy  Puffs. 

One  cup  of  cold  boiled  hominy,  one  pint  of  milk,  one 
egg,  flour  enough  to  make  a  nice  batter,  a  little  salt,  two 
teaspoonfuls  of  baking  powder.  Fry  in  hot  lard.  To 
be  eaten  while  hot  with  butter  and  sugar. 

German  Toast 

Cut  thick  slices  of  baker’s  bread,  dip  them  each  side 
in  milk  enough  to  soften  them,  then  in  beaten  egg ; 
have  ready  in  afryingpan  a  largo  lump  of  butter,  and 
fry  to  a  good  brown.  Serve  very  hot.  Send  around 
with  it  a  dish  of  sugar  and  cinnamon  mixed.  Two  eggs 
are  enough  for  a  dozen  slices  of  bread. 

Rice  Croquettes. 

Boil  a  teacupful  of  rice,  putting  in  j  ust  a  little  milk 
before  it  is  quite  done,  and  a  little  salt.  Take  from  fire 
and  while  hot  mix  in  one  egg.  When  cool  mold  into 
cakes.  Slip  in  beaten  egg,  roll  in  cracker  crumbs,  and 
brown  on  a  hot  griddle. 

Buckwheat  Cakes. 

One  quart  of  buckwheat  flour,  one-half  teacup  of  sift¬ 
ed  corn  meal,  water  sufficient  to  make  soft  batter,  one 
tablespoonful  of  molasses.  Mix  well  with  warm  water 
overnight;  add  one  cake  of  Fleischmann’s  compressed 
yeast  dissolved  in  water;  set  in  a  warm  place ;  let  rise 

The  Kranich  &  Bach  Pianos  are  Unrivalled, 
But  the  Best— Moderate  Prices— Easy  Terms,  at 

CHAS.  IV.  HELD’S,  113  &  114  Livingston  St.,  cor.  Boernm  Place, 


NOW  IS  THE  TIME  TO  BUY 
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W.  EL  MURTHA  &  SON, 


DEALERS  IN 

Best  Grades  of  Family  Coal  and  Wood, 

LEHIGH,  LOCUST  MOUNTAIN,  SCKANTON,  AND  CANNEL. 

WHABP  -A-ISTID  DEPOT  : 

GOWANUS  CANAL  &  DEGRA  W  STREET; 


OFFICE  .A JETT)  YARD: 

Atlantic  and  Washington  Avenues. 

BRAPTCH  OFFICES  : 


399  FLATBUSH  AVE., 

Office — D.  H.  HILL. 
ATLANTIC  &  4TH  AVES., 

Office- H.  O.  JONES. 


808  FULTON  ST., 

Office- JESSE  CARMAN. 
1002  FULTON  ST., 

Office— H.  BOIVIE. 


JAY  &  WILLOUGHBY  STS.,  Office— GRACE  MAGUIRE. 


YARDS  CONNECTED  BY  TELEPHONE 


THE  NOON-DAY  STOVE  POLISH. 

3d.— It  is  the  only  Polish  which  will  give  a  beautiful  black 
polish  upon  Gi’ay  Iron. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

till  morning.  Bake  on  hot  griddle  well  greased  with  a 
piece  of  sweet  fat  salt  pork.  Some  use  oatmeal  with 
buckwheat  for  cakes. 

Pineapple  Fritters. 

One  pint  of  flour,  half  pint  of  milk,  three  eggs,  half 
teaspoonful  soda,  three-fourths  teaspoonful  cream  tar¬ 
tar,  one  tablespoonful  sugar,  salt  to  taste.  Peel  and  slice 
one  juicy  pineapple,  and  cover  with  sugar ;  let  it  stand 
overnight;  stir  in  the  batter  when  ready  to  fry.  To  be 
eaten  while  hot,  with  sugar. 

German  Flitters. 

Cut  some  slices  of  bread  half  an  inch  thick,  remove 
the  crust,  and  soak  them  in  milk;  beat  up  two  eggs, 
pour  them  over  the  bread,  and  fry  it  in  butter ;  strew 
powdered  sugar  over  the  fritters. 

French  Toa3t. 

Beat  four  eggs  very  light  and  stir  them  in  a  pan  of 
milk;  slice  some  baker’s  bread,  dip  the  piecesinto  the 
egg,  then  lay  in  a  pan  of  hot  lard  and  fry  brown; 
sprinkle  powdered  sugar  and  cinnamon  on  each  piece, 
and  serve  hot. 


PIES. 

Pie  Crust. 

Three  cups  of  sifted  flour,  one  cup  lard,  one  table- 

EASTER  CARDS,  at  G.  H.  SPRING’S, 

THE  STATIONER ,  679  Bedford  Avenue.  (See page 27.) 
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.  J.  NORTHfjlDGE, 


\m\H,  H5$, 


PAPERHANGINGS, 

WINDOW  SHADES  &  CORNICES. 


56  Myrtle  Avenue, 

415  Gates  Avenue, 

1157  Fulton  St.,  and 
1363  Fulton  St., 


BROOKLYN. 


P  A  1 DP  ATTSTQ'N  DIAMONDS,  WATCHES,  &  JEWELRY,  at  HAYDEN  &  STANWOOD’S, 

JDli.  ivLJxi  1 IM  O  205  Fulton  St.,  Brooklyn.  Factory,  65  ■&  67  Nassau  St.,  New  York 


THE  NOON-DAY  STOVE  POLISH. 

4th.— Its  lustre  remains  untarnished  after  being  24  hours  on 

a  red-hot  stove. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N.  Y. 

Bpoonful  salt.  Put  the  lard  in  tho  flour,  chop  until 
fine  as  flour  with  knife ;  tako  ice  water  enough  to  make 
soft  dough.  Do  not  put  your  hand  to  the  dough  until 
you  roll  out  for  the  pies.  For  one  pie  use  one  cup  flour, 
onc-halfcup  lard,  one-half  cup  ice  water. 

Pineapple  Pie. 

Pare  and  grate  one  good  sized  pineapple,  and  to 
every  teacupful  of  grated  pineapple  add  half  a  cup  of 
fine  white  sugar.  Bake  with  upper  and  under  crust 
(thirty  minutes). 

Mince  Pie. 

One  howl  of  meat  chopped  fine,  two  howls  of  apples 
chopped  fine,  half  a  pound  of  raisins  chopped,  quarter 
of  citron  chopped,  half  a  pound  currants,  and  spice  to 
suit  the  taste,  one  pound  of  sugar ;  put  in  a  kettle  and 
cook  one  hour.  Bake  with  upper  and  under  crust. 

Lemon  Pie. 

Grate  the  peel  of  two  lemons,  squeeze  the  juice  into 
two  and  one-half  cups  sugar,  four  tahlespoonfuls 
melted  hutter,  yelks  of  six  eggs,  for  three  pies.  For  the 
frosting  use  the  whites  of  the  eggs  and  twelve  tahle¬ 
spoonfuls  powdered  sugar.  Beat  stiff,  cover  the  pie, 
put  in  the  oven  to  set. 

Lemon  Pie. 

One  cup  of  hutter,  two  cups  of  sugar,  heaten  to 
a  cream,  juice  and  rind  of  two  lemons,  four  eggs  well 
heaten,  one  tahlespoonful  of  corn  starch. 

Pianos  of  all  Makers  Tuned  &  Repaired  at  CH  AS.  W.  HELD’S, 

(Oldest  and  Most  Reliable  Place  in  the  City,) 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 

■ 


l  ain’s  manual  of  cookery. 


75 


J.  HENRY  STRACHAN, 


OPTICIAN, 

202  Grand  Street, 

BROOKLYN,  E,  D. 


Finest  Ground  Glasses  and  Brazilian  Pebbles 

To  Strengthen  the  Sight. 

-HcePEl^+gliOTEg,^ 

Stereoscopes  and  Views,  Magnifying  Glasses,  Microscopes. 


Eye  Glasses,  Spectacles,  Opera  Glasses,  and  all 
kinds  of  Optical  Instruments  repaired. 
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THE  NOON-DAY  STOVE  POLISH.  - 

1st. —It  is  the  Blackest  Polish  combined  with  the  most 

beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

Orange  Pie. 

Cover  the  inside  of  a  pie-dish  with  paste,  and  lay  in  it 
some  oranges  cut  in  slices.  Then  put  over  them  some 
sliced  apples,  from  which  the  cores  and  rind  have  been 
removed.  Place  more  oranges  on  them,  and  plenty  of 
loaf  sugar,  with  enough  water  to  moisten  them.  Cover 
the  pie  with  paste,  bake  it,  and  sprinkle  some  crushed 
lump  sugar  over  the  surface. 

Custard  Pie. 

Line  pie-plates  with  nice  pastry ;  for  one  pie  allow 
three  eggs,  beat  lightly  in  a  bowl,  add  three  table¬ 
spoonfuls  of  sugar,  and  one  teaspoonful  corn  starch 
rubbed  smooth  in  milk,  then  one  cup  milk ;  mix  well. 
Pour  this  into  the  crust  just  as  they  go  into  the  oven. 

Cocoanut  Pie. 

One  and  a  half  cups  of  sugar,  one  and  a  half  cups  of 
milk,  one  tablespoonful  of  butter,  the  rind  of  one 
lemon,  and  one  cocoanut  finely  grated. 

Cream  Pie. 

Three  eggs,  one  cup  of  sugar,  one  cup  of  flour,  one 
and  a  half  teaspoonfuls  of  baking  powder  (unless  you 
use  prepared  flour),  one  small  lump  of  butter.  Bake  in 
two  pie-plates.  Let  them  stand  until  cool,  then  cut 
open,  and  spread  with  cream.  Make  the  cream  as  fol¬ 
lows:  One  pint  of  milk  on  to  scald;  wet  with  a  little 
of  it ;  one  tablespoonful  of  corn  starch.  Stir  into  the 
boiling  milk  one  teacupful  of  sugar  and  a  pinch  of  salt. 
When  it  boils  hard,  put  in  the  com  starch ;  add  a  well 

Visiting  Cards  EiigraTed  &  Monograms  fnrnisM  iiy 

G.  H*  SPRING,  679  Bedford.  Ave.  (See  page  27.) 
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Dr.  TRAVIS, 

Dental  Rooms, 

520  G-r  erred,  Street , 

Bet.  Ewen  St.  &  Graham  Ave.,  BROOKLYN,  E.  D. 

BEAUTIFUL  SETS  OF  TEETH, 

From  $10.00  and  upwards. 

TEETH  FILLED  WITHOUT  PAIN 

BY  A  NEW  METHOD,  AND  SAVED. 

E7DFR7K5JFED  WEFflGUT  PPIN^ 

BY  THE  USE  OP 

Fresh  and  Pure  Nitrous  Oxide  or  Laughing  Oas, 

$1.00  for  the  first,  and  50  cts.  for  each  additional  Tooth. 

GOLD  AND  PLATINA  WORK  A  SPECIALTY. 

No  Charge  for  Extracting  when  Teeth  are  .Inserted. 


O^IETST  ON  STTINTID^YS. 


p  A  DP  A  TTST C  IN  DIAMONDS,  WATCHES,  &  JEWELRY,  at  HAYDEN  &  STANWOOD’S, 

r^ri  i\\  T  /~V  1  iV  yj  205  Fulton  St.,  Brooklyn.  Factory,  65  &  67  Nassau  St.,  New  York. 


THE  NOON-DAY  STOVE  POLISH. 

2d.— It  is  the  only  Polish  which  will  make  a  Jet  Black 
lustre  on  a  Bed  hid. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

beaten  egg.  Stir  briskly  for  two  minutes,  until  it 
thickens,  then  remove  from  the  fire.  Flavor  with  iem- 
ou  or  vanilla,  and  when  cool  spread  on  the  pics.  This 
recipe  will  make  two  pies  with  a  layer  of  cream  in 
each. 

Tomato  Pie. 

Take  ripe  tomatoes,  peel  and  slice,  sprinkle  over  a 
little  salt,  and  let  them  stand  a  few  minutes  ;  pour  off 
the  juice,  and  add  sugar,  half  a  cup  of  cream,  one  egg, 
nutmeg,  and  cover  with  a  rich  paste,  and  bako  in  a 
moderato  oven  over  half  an  hour ;  this  makes  an  excel¬ 
lent  and  much  approved  pie. 


Pumpkin  Pie. 

Take  a  good  sized  pumpkin,  two  quarts  of  milk,  six 
eggs,  two  tablespoonfuls  of  corn  starch,  nutmeg  and 
ginger  to  suit  the  taste.  Bako  with  an  under  crust. 

Spicefl  Apple  Tarts. 

Rub  stewed  or  baked  apples  through  a  sieve  ;  sweet¬ 
en  them,  and  add  powdered  mace  and  cinnamon  suffi¬ 
cient  to  flavor  them ;  squeeze  the  juice  of  a  lemon  in 
and  grate  the  peel ;  line  the  pattypans  with  a  light 
crust  and  hake. 


PUDDINGS. 


Cream  Rice  Pudding. 

Wash  three  ounces  of  rice  through  two  waters,  put 

Use  Imperial  Chinese  Magic  Polish  for  Pianos  and  Furniture. 

For  House  Use  it  has  no  Equal. 

CHAS.  IV.  HELD,  General  Agent,  113  &  114  Livingston  Street. 
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Sewing  Machines. 

NEW  HOME, 

WHITE, 

DOMESTIC, 

HOUSEHOLD, 

AND  MANY  OTHER  KINDS  KEPT  IN  STOCK. 

ALSO, 

McCALL  BAZAR 

Glove-Fitting  Patterns. 

All  kinds  of  Needles. 

All  kinds  of  Silk. 

All  kinds  of  Parts. 

All  kinds*  of  Attachments. 

CHAS.  A.  JOHNSON, 

445  GRAND  ST.,  cor.  Lorimer  St. 
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THE  NOON-DAY  STOVE  POLISH. 

3d.— It  is  the  only  Polish  which  will  give  a  beautiful  black 
polish  upon  Gray  Iron. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

it  into  a  baking  dish  with  three  ounces  of  sugar  and  a 
teaspoonful  of  flavoring,  pour  in  three  pints  of  milk, 
and  put  it  into  a  moderate  oven  to  hake  an  hour  and  a 
half,  or  until  it  is  of  a  creamy  consistency. 

Queen  of  Puddings. 

One  pint  of  nice  bread  crumbs,  one  quart  of  milk,  one 
cup  of  sugar,  yelks  of  four  eggs,  the  grated  rind  of  one 
lemon,  piece  of  butter  size  of  an  egg.  Bake  like  cus¬ 
tard.  When  baked,  spread  over  the  top  slices  of  jelly 
of  any  kind,  and  cover  the  whole  with  the  whites  of 
the  eggs  beaten  to  a  stiff  froth,  with  one  cup  of  sugar 
and  the  juice  of  the  lemon.  Brown  lightly  in  oven. 

Tapioca  Pudding. 

One  quart  of  milk,  three  eggs,  six  tablespoonfuls  of 
tapioca,  two-thirds  of  a  cup  of  sugar,  one-half  a  nutmeg 
and  a  little  salt.  Bake  one  hour. 

Cocoanut  Pudding. 

One-half  pound  of  desiccated  cocoanut,  two  thick 
slices  of  bread  put  to  soak  in  one  quart  of  milk  for  two 
or  three  hours;  add  one  ounce  of  butter,  two  ounces  of 
sugar,  the  yelks  of  four  eggs,  and  a  saltspoon  of  salt, 
beat  the  whites  to  a  froth,  add  them,  and  bake  in  a  hot 
oven  three-quarters  of  an  hour. 

Peach  or  Apple  Pudding. 

Butter  a  common  baking  tin,  such  as  you  use  for 
pies,  pare  and  slice  peaches  or  apples  to  fill  the  dish. 
Make  a  batter  of  ten  tablespoonfuls  of  flour,  a  pinch  of 


GEO.  H.  SPRING,  -  -  STATIONER, 

079  Bedford  Avenue.  (See  page  27.) 
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McCALL’S 

B MM  PflWEI^Ig. 


During  the  last  ten  years  we  have  manufactured 
and  sold  nearly  twelve  million  (12,000,000)  Bazar 
Patterns,  and  in  that  time  we  have  not  heard  of  a 
single  complaint.  When  we  commenced  the  pattern 
business  it  was  our  determination  to  have  nothing 
but  the  best ;  to  accomplish  this  we  found  it 
necessary  to  secure  the  best  talent  in  the  country, 
men  who  could  furnish  styles  from  living  models, 
and  not  from  mere  fancy  pictures.  We  were  for¬ 
tunate  in  being  able  to  secure  the  services  of  the 
best  talent  in  the  country,  men  of  the  highest 
ability  in  their  profession.  It  is  to  these  gentlemen 
the  credit  belongs  for  the  excellent  fitting  dresses 
cut  by  the  Bazar  Patterns. 

JAMES  MeGALL  &  CO., 

48  East  14th  Street,  New  York. 


CHAS.  A.  JOHNSON,  Agent, 

445  GRAND  STREET, 


Cor.  of  Lorimer  St., 


BROOKLYN,  E.  D. 


THE  NOON-DAY  STOVE  POLISH. 

4th.—  Its  lustre  remains  untarnished  after  being  24  hours  on 
a  red-hot  stove. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St,,  N.  Y. 

salt,  one  pint  of  milk,  and. two  eggs.  Beat  the  whites 
and  put  them  in  the  last  thing.  Use  either  sweet  or 
sour  milk.  Bake  from  one-half  to  three-quarters  of  an 
hour.  Eat  with  sauce. 

Steamed  Pudding. 

Ono  cup  of  sugar,  one  cup  of  suet  chopped  fine,  one 
cup  of  raisins,  one  cup  of  milk,  two  teaspoonfuls  of  su¬ 
perlative  baking  powder,  one  egg,  nutmeg,  cloves,  and 
allspice  to  taste,  pinch  of  salt,  and  flour  to  make  a  nice 
batter.  Steam  three  hours.  Eat  with  hard  sauce. 

Ginger  Pudding. 

One  cup  not  quite  full  of  suet,  two  cux>s  of  bread 
crumbs,  two  teaspoonfuls  of  powdered  ginger;  mix 
with  warm  molasses,  butter  a  mold  or  basin,  put  in  the 
pudding,  and  bake  for  two  or  three  hours ;  or,  if  pre¬ 
ferred,  steam  it  in  place  of  baking. 

Apple  or  Peach  Sago  Pudding. 

One  coffeecup  of  sago  wet  with  cold  water.  Add 
boiling  water  until  it  begins  to  thicken.  Let  boil  an 
hour  until  the  sago  is  well  swelled  ;  sweeten  to  taste. 
Slice  two  quarts  of  apples  or  peaches,  stir  them  iu,  then 
pour  all  in  a  bake  dish,  and  bake  half  an  hour.  Serve 
cold  with  sugar  on  top. 

Brighton  Pudding. 

Take  three  eggs,  a  quarter  of  a  pound  each  of  but¬ 
ter,  sugar,  and  flour,  the  peel  of  one  lemon  finely 
minced.  Beat  the  sugar  and  butter  for  twenty  min- 

Pianos  and  Organs  Sold  on  Installments  at  CHAS,  W,  HELD’S, 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 

Best  Instruments.  Lowest  Prices. 
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EDWARD  REICHE, 

(Late  with  CHAS.  REICHE  &  BRO.) 

IMPORTER  OP  AND  DEALER  IN  ALL  KINDS  OP 

Sintls,  ijgt  ^nimctls, 

GOLDFISH,  GLOBES,  SEA  SHELLS, 
MOCKING-BIRD  FOOD, 

SEEDS,  Etc., 

112  Myrtle  Avenue, 

Second  door  above  Bridge  Street, 


BROOKLYN. 


THE  NOON-DAY  STOVE  POLISH. 

1st. — It  is  the  Blackest  Polish  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

utes,  bqat  the  eggs  well  and  mix,  add  the  flour  last. 
Steam  one  hour.  Serve  with  preserves. 

Chocolate  Pudding. 

One  quart  of  boiled  milk,  three  tablespoon fuls  of 
grated  chocolate,  three  tablespoon  fuls  of  corn  starch, 
three  tablespoonfuls  of  sugar.  When  cold,  eat  with 
sweetened  sauce. 

Golden  Pudding. 

Six  ounces  of  bread .  crumbs,  two  ounces  of  flour,  a 
quarter  of  a  pound  of  suet,  a  quarter  of  a  pound  of 
marmalade  (or  any  kind  of  preserve  would  do),  a  quar¬ 
ter  of  a  pound  of  sugar,  three  eggs,  with  sufficient  milk 
to  mix ;  boil  for  two  hours. 

Steamed  Bread  and  Butter  Pudding. 

Lay  the  bread  and  butter  in  a  basin  with  apricot  and 
other  jam  between ;  add  a  custard  as  for  a  baked  pud¬ 
ding,  and  steam  it. 

Orange  Pudding. 

One  quart  of  milk,  four  eggs,  one-half  tablespoonful 
of  corn  starch,  one-half  dozen  oranges,  one  cup  of  sugar. 
Make  a  custard  of  the  yelks  of  the  eggs,  one-third  of 
the  sugar,  thicken  with  the  corn  starch  stirred  in  a  lit¬ 
tle  water.  Let  it  cool.  Cut  the  oranges  into  small 
pieces,  sprinkle  with  one-third  cup  of  sugar,  stir  them 
into  the  custard.  Beat  the  whites  stiff  with  one-third 
cup  of  sugar  and  spread  over  the  top ;  put  into  the 
oven  and  brown  slightly.  Eat  cold. 

EASTER  CARDS,  at  G.  H.  SPRING’S^ 
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THE  NOON-DAY  STOVE  POLISH. 

2d. — It  is  the  only  Polish  which  will  make  a  Jet  Black 
lustre  on  a  Med  Lid. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

Canary  Pudding. 

Tlie  weight  of  three  eggs  in  sugar  and  "butter,  the 
weight  of  two  in  flour,  the  rind  of  one  lemon,  and  three 
eggs. 

Apple  Tapioca  Pudding. 

Soak  one  teacup  of  tapioca  in  water,  pare  and  core 
eight  apples  and  place  them  in  a  pudding  dish,  put  a 
little  butter  and  sugar  in  each  apple,  grate  some  nut¬ 
meg  in  the  tapioca  and  pour  it  over  the  apples.  Bake 
until  the  apples  are  done.  To  be  eaten  warm  with 
sauce,  or  cold  with  cream  and  sugar. 

Tapioca  Cream. 

Cover  three  tablespoonfuls  of  tapioca  over  night  with 
water ;  pour  off  the  water,  if  any,  and  put  the  tapioca 
into  one  quart  of  milk  over  the  fire.  When  it  boils, 
stir  in  the  yelks  of  three  eggs,  two-thirds  of  a  cup  of 
sugar,  a  little  salt ;  stir  till  it  begins  to  thicken.  Make 
a  frosting  of  the  whites  of  the  eggs  and  spread  over 
the  top;  sprinkle  a  little  sugar  over  it  and  brown  in 
the  oven. 

Apple  Snow. 

Three  eggs,  five  good  sized  apples,  one  pound  of 
powdered  sugar.  Bake  the  apples  tender,  take  off  the 
skins  and  core,  and  beat  the  fruit,  adding  by  degrees 
the  sugar  ai  d  eggs,  for  nearly  an  hour. 

Apple  Pudding. 

Boil  two  teacupfuls  of  rice  in  milk  till  three  parts 
done,  strain  it,  pare  and  core  a  few  apples  without 

Have  your  Pianos  Repaired  and  Made  Equal  to  New  at 
ciai^s-  w.  TaziETLX^’S, 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 
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THE  NOONDAY  STOVE  POLBSH. 

3d.— It  is  the  only  Polisli  which  will  give  a  beautiful  black 
polish  upon  Gray  Iron. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

dividing  them,  put  a  little  sugar  and  a  clove  in  each 
applo,  put  the  rice  around  them,  tie  each  separately  in 
a  cloth,  and  boil  about  half  an  hour,  or  till  the  apples 
are  tender. 

Easy  Made  Pudding. 

Talre  a  half  pound  each  of  currants,  flour,  and  chop¬ 
ped  beef  suet,  four  ounces  of  treacle,  and  a  breakfast- 
cupful  of  milk;  add  a  little  spice;  mix  well  together, 
aud  boil  it  in  a  cloth  or  basin  for  four  hour3. 

Wee  Pudding. 

Quarter  of  a  pound  of  flour,  quarter  of  a  pound  of 
butter,  quarter  of  a  pound  of  sugar,  two  eggs,  rind  of  a 
lemon ;  beat  for  twenty  minutes,  half  fill  teacups,  and 
bake  for  twenty  minutes. 

Fig  Pudding. 

Three-quarters  of  a  pound  of  grated  bread,  one-half 
pound  of  best  figs,  six  ounces  of  suet,  six  ounces  of 
moist  sugar,  one  teacupful  of  milk,  and  a  little  nutmeg. 
Chop  figs  and  suet  very  fine,  but  separately.  Mix  the 
bread  and  suet,  then  the  figs,  sugar  and  nutmeg,  one 
well  beaten  egg,  lastly  the  milk.  Boil  in  a  mold  four 
hours.  Eat  with  sweet  sauce. 

Cream  Sauce  for  Puddings. 

Four  even  tablespoonfuls  of  butter,  two  cups  of 
sugar,  one-half  cup  of  wine.  Beat  to  a  froth,  and 
melt  over  the  top  of  water  kettle,  without  boiling  the 
sauce. 


Visiting  Carte  Engraved  &  Monograms  fnrnislied  liy 

G.  H.  SPRING,  679  Bedford  Ave.  (See  page  27.) 
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THE  NOON-DAY  STOVE  POLISH. 

4th.— Its  lustre  remains  untarnished  after  being  24  hours  on 
a  red-hot  stove. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 
Foam  Sauce. 

One  cup  of  butter,  two  cups  of  sugar,  beat  to  a  cream; 
add  two  tablcspoonfuls  of  brandy.  Flavor  to  taste. 
Pour  half  a  pint  of  boiling  water  on  the  butter  and 
sugar  before  sending  to  the  table. 

Strawberry  Sauce. 

Ono  cup  of  white  sugar,  half  cup  of  butter  stirred  to 
a  cream,  and  coffee  cup  of  strawberries. 


CAKE. 


Angel  Cake. 

Whites  of  eleven  eggs  beaten  to  a  stiff  froth,  one  cup 
of  sugar,  ono  cup  of  flour,  sifted  three  times,  two  tea¬ 
spoonfuls  baking  powder  put  in  the  sifted  flour,  and 
sift  again.  Beat  it  on  a  platter,  flavor  with  vanilla. 
Bake  forty  minutes  in  a  moderate  oven,  and  bake  in 
new  tin,  to  brown  as  little  as  possible.  Use  ordinary 
icing. 

Sponge  Cake. 

Twelve  eggs,  the  weight  of  the  eggs  in  sugar,  half 
their  weight  in  flour ;  flavor  with  lemon ;  beat  yelks 
and  whites  separately;  lastly,  put  in  the  flour  very 
lightly ;  bake  directly. 

Miner’s  Cake. 

One-half  cup  of  molasses,  one  cup  of  brown  sugar, 

Pianos  and  Organs  to  Rent  at  CIIAS.  W.  HELIPS, 

113  &  114  LIVINGSTON  ST.,  cor.  Bocrum  Place. 

Kranich  &  Bacii  Piav^s  sold  on  easy  tel-hs. 
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THE  NOON-DAY  STOVE  POLISH. 

1st. — It  is  the  Slackest  Polish  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 


one-half  cup  of  butter,  two-thirds  cup  of  milk,  two 
eggs,  ono  teaspoouful  of  soda,  one  teaspoonful  ginger, 
four  cups  of  flour.  The  white  of  ono  of  the  eggs  with 
a  little  sugar  beaten  together,  put  on  when  done,  with 
a  little  cinnamon.  Bake  in  drippingpan. 


Lemon  Jelly  Cake. 

Two  cups  of  flour,  one  cup  of  milk,  one  cup  of  sugar, 
yelks  of  two  eggs,  ono  teaspoonful  of  soda,  two  tea¬ 
spoonfuls  of  cream  tartar,  piece  of  butter  the  size  of 
a  small  egg.  Bake  in  four  jelly  tins.  Put  tho  follow¬ 
ing  jelly  between  tho  layers  :  Tho  grated  rind  and 
juico  of  two  lemons,  two  eggs,  ono  cup  of  sugar,  ono 
teaspoonful  of  water.  Beat  well  and  cook  threo  min¬ 
utes  in  a  vessel  set  in  another  vessel  of  boiling  water. 


Ribbon  Cake. 


Three  eggs,  two  cups  sugar,  one  cup  sweet  milk, 
two-thirds  cup  butter,  three  cups  flour,  two  tea¬ 
spoonfuls  baking  powder.  Bake  part  of  it  in  two 
jelly  tins.  Add  to  the  remainder  one  tablespoonful 
molasses,  two  of  brandy,  one  large  coffeecup  chopped 
raisins,  one-fourth  pound  citron,  one  teaspoonful  cin¬ 
namon,  one  teaspoouful  allspiece,  one-fourth  cup  flour 
on  the  fruit.  Bake  in  moderate  oven.  Put  the  cakes 
together  with  icing  or  jelly. 

Cider  Cake. 

Cider  cake  is  very  good,  to  he  baked  in  small  loaves. 
One  pound  and  a  half  of  flour,  half  a  pound  of  sugar, 
quarter  of  a  pound  of  butter,  half  a  pint  of  cider,  one 


GEO.  H.  SPRING,  -  -  STATIONER, 
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THE  NOOM-DAY  STOVE  POLISH. 

2d.— It  is  the  only  Polish  which  will  make  a  Jet  Black 
lustre  on  a  Bed.  Lid. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

teaspoonful  of  pearlask ;  spice  to  your  taste.  Bake  till 
it  turns  easily  in  the  pans. 

Jumbles. 

Half  a  pound  of  butter,  three-quarters  pound  of 
sugar,  three-quarters  pound  of  flour,  five  eggs,  leaving 
out  ono  white. 

Cocoanut  Cake. 

One  cup  sugar,  two  tablespoonfuls  butter,  two  eggs, 
two  scant  cups  flour,  one  cocoanut  grated,  one-lialf  cup 
milk  or  water,  two  teaspoonfuls  baking  powder,  pinch 
of  salt. 

Dried  Apple  Cake. 

Three  cups  of  dried  apples  chopped  fine,  three  cups 
of  molasses ;  stew  apples  and  molasses  together ;  three 
eggs,  three  cups  of  flour,  one  teaspoonful  of  soda,  one 
pound  of  raisins,  half  a  pound  of  currants,  one-quarter 
pound  of  citron,  ono  cup  of  butter ;  spice  to  taste. 

Coffee  Cake. 

One  pound  of  flour,  one  pound  of  sugar,  half  a  pound 
of  butter,  one  pound  of  raisins  or  currants,  four  eggs, 
one  coffeecup  of  strong  cold  coffee,  one  teaspoonful  of 
soda,  two  teaspoonfuls  of  cream  of  tartar,  one  table- 
spoonful  of  cloves,  one  tablespoonful  of  cinnamon. 

White  Cake. 

One  pound  of  flour,  ono  pound  of  sugar,  one  pound  of 
butter,  one  pint  of  whites  of  eggs;  flavor  with 
almond. 

Have  your  Pianos  Tuned  at  CHAS.  W.  HELD’S, 
113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 

Practical  Men  only  employed. 
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THE  NOON-DAY  STOVE  POLISH. 

3d.— It  is  the  only  Polish  which  will  give  a  beautiful  black 

polish  upon  Gray  Iron. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

Alice’s  Lemon  Jelly  Cake. 

Two  cnps  of  sugar,  half  cup  of  hutter,  one  cup  of 
sweet  millr,  two  eggs,  three  cups  of  flour,  threo  tea- 
spoonfuls  baking  powder.  Bake  in  layers.  For  the 
jelly  take  one  lemon  rind  and  pulp  grated,  one  cup  of 
sugar,  one  egg ;  steam  over  a  kettlo  until  it  thickens, 
and  then  spread  between  the  layers  of  cake. 

Crullers. 

Two  cups  of  sugar,  one  cup  of  milk,  one  cup  of  but¬ 
ter,  three  eggs,  one  teaspoonful  of  soda ;  add  spice  to 
taste,  with  flour  enough  to  roll  out  j  fry  in  a  pot  of 
boiling  lard. 

Nut  Cake. 

Ono  cup  of  butter,  one  cup  of  milk,  two  cups  oi 
sugar,  three  cups  of  flour,  four  eggs,  three  and  one-half 
tcaspoonfuls  sux>erlatlve  baking  powder,  a  quart  bowl 
of  hickorynuts  chopped  fine ;  bake  in  a  slow  oven  two 
hours. 

Delicate  Cake. 

Two  cups  white  sugar,  one  cup  corn  starch,  one  cup 
butter,  one  cup  sweet  milk,  two  scant  cups  flour, 
two  teaspoonfuls  baking  powder,  whites  of  five  eggs. 

Plain  Cookies. 

Two  eggs,  three  tablespoonfuls  of  milk,  half  cup  of 
butter,  one  cup  of  sugar,  one  and  a  half  teaspoonfuls  of 
baking  powder,  flour  enough  to  roll  very  thin,  one  tea¬ 
spoonful  of  vanilla  flavoring. 

EASTER  CARDS,  at  G.  H.  SPRING’S, 

THE  STATIONER,  679  Bedford  Avenue.  (See  page  27.) 


THE  MOOM-DAY  STOVE  POLISH. 

4th.—  Its  lustre  remains  untarnished  after  being  2i  hours  on 
a  red-hot  stove. 

Manufactured  by  E.  H.  BOYNTON",  80  Eeekman  St.,  N.  Y. 
Hickorynut  Macaroons. 

Take  tlio  moats  and  pound  tine,  add  any  spico  you 
please ;  make  frosting  a3  for  cake,  and  stir  tliick  with 
the  spiced  meats;  flour  the  hands,  and  mako  the  mix¬ 
ture  into  balls  tho  size  of  hickorynuts ;  placo  on  but¬ 
tered  tins,  and  bake  in  a  quick  oven. 

Orange  Cake. 

Two  cups  of  sugar,  five  eggs,  yelks  and  whites  beaten 
separately,  reserving  one  white  for  frosting,  two  cups 
of  flour,  one-half  cup  of  boiling  water,  one-half  tea¬ 
spoonful  of  soda,  one-half  teaspoonful  of  cream  tartar, 
pinch  of  salt,  one  orange,  grated  peel  and  juice.  Bake 
in  jelly  cake  tins.  Mako  a  frosting  of  tho  white,  stiffen¬ 
ing  it  with  sugar,  and  flavoring  it  with  a  little  orange 
juice.  Put  between  the  layers. 

Poor  Man’s  Fruit  Cake. 

One  cup  dark  brown  sugar,  one-half  cup  butter,  one 
cup  sweet  milk,  one  teaspoonful  soda,  yelk  of  one  egg, 
one  cup  raisins,  one  cup  currants,  one  and  three-fourths 
cup  flour,  one  teaspoonful  each  spices  to  taste.  Bake 
quick. 

Cookies. 

Five  cups  of  flour,  two  of  sugar,  one  of  butter,  one 
egg,  one  teaspoonful  of  saleratus ;  cut  it  into  small 
cakes. 

Macaroons. 

One  pound  of  blanched  almonds  be.vten  fine  in  a  mor- 
'  tar  with  a  pestle,  the  whites  of  five  eggs  in  a  stiff  icing. 

The  Kranich  &  Bach  Fianos  are  Unrivalled, 
Buy  the  Best— Moderate  Prices— Easy  Terms,  at 

CIIAS.  W.  HELD’S,  113  &  111  I.lvingslon  St.,  cor.  Boerum  Tlacc. 
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THE  foiOOM-DAY  STOVE  POLISH. 

1st. — Ifc  is  the  Blackest  Polish  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

Stir  in  the  almonds  to  make  a  smooth  paste,  drop  on 
paper,  and  hake  in  a  moderately  hot  oven,  on  a 
hoard. 

Aunt  Sarah’s  Molasses  Cake. 

One  cup  of  molasses,  one  cup  sour  milk,  small  half 
cup  of  hutter,  one  egg,  one  teaspoonful  of  ginger,  ono 
large  teaspoonful  of  saleratus,  flour. 

Molasses  Cake. 

Ono  cup  of  hutter,  one  cup  of  dark  brown  sugar,  two 
cups  of  molasses,  one-half  cup  of  milk,  four  eggs,  ono 
teaspoonful  ground  ginger,  ono  teaspoonfiil  ground  all- 
spico,  ono  teaspoonful  ground  cinnamon,  four  cups  of 
flour,  two  teaspoonfuls  baking  powder. 

Spiced  Gingerbread. 

Two  cups  of  molasses,  three  cups  of  flour,  one  cup  of 
hutter,  one  cup  of  sour  milk,  three-fourths  cup  of  sugar, 
three  eggs,  two  teaspoonfuls  of  ground  cloves,  two  tea¬ 
spoonfuls  of  soda  in  a  little  hot  water,  two  tablespoon¬ 
fuls  of  cinnamon,  one  tablcspoonful  of  ginger,  one  nut¬ 
meg,  one  pound  of  stoned  raisins. 

Ginger  Snaps. 

Two  cups  of  molasses,  ono  cup  of  brown  sugar,  one 
cup  of  butter,  one  teaspoonful  of  ginger  (ground),  ono 
teaspoonful  of  soda,  dissolved  in  two  tablespoonfuls  of 
warm  water.  Mix  soft,  and  roll  thin. 

Ginger  Cookies. 

Two-thirds  cup  of  sugar,  two-thirds  cup  of  molasses, 

Visiting  Cards  Enema  &  Monograms  ftnusbei  liy 

G.  Ho  SPISING,  679  Bedford  Ave.  (See  page  27-> 
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THE  NOON-DAY  STOVE  POLISH. 

2d.— It  is  -the  only  PolisH  which  will  make  a  Jet  Black 
lustre  on  a  Bed  ILid. 

Manufactured  by  E.  H.  BOYNTON,  80  Eeekman  St.,  N.  Y. 

one  cup  of  butter,  half  cup  of  milk,  ono  tcaspoonful  of 
soda,  ono  tcaspoonful  of  ginger,  and  just  flour  enough 
to  roll  very  thin. 


JELLIES  AND  PRESERVES. 


Wine  Jelly. 

Soak  box  of  gelatine  in  a  pint  of  cold  water  half  an 
hour.  Add  quarter  pound  of  sugar;  pour  over  three 
pints  of  boiling  water,  stirring  well.  When  it  cools,  add 
one  pint  of  sherry  wiuo,  and  the  juice  of  one  lemon. 

Lemon  Jelly. 

Ono  pound  of  sugar,  ono  and  a  half  pints  of  boiling 
water,  ono  ounce  of  isinglass  soaked  two  hours  or  more 
in  ono  pint  of  cold  water ;  half  gill  of  wine,  the  juico 
and  grated  peel  of  tlireo  lemons.  Pour  the  boiling 
water  on  the  isinglass,  stir  it,  and  add  the  other  in¬ 
gredients.  Pour  in  molds  that  have  been  wet  in  cold 
water.  Cool  on  ice. 

Plum  Marmalade. 

Simmer  tho  plums  in  water  until  they  become  soft, 
and  then  strain  them  and  pass  the  pulp  through  a 
sieve.  Put  in  a  pan  over  a  slow  lire,  together  with  an 
equal  quantity  of  powdered  loaf  sugar ;  mix  the  wliolo 
well  together,  and  lot  it  simmer  for  some  time  until  it 

Pianos  of  all  Makers  Tuned  &  Repaired  at  CHAS.  W.  HELD’S, 

(Oldest  and  Most  Reliable  Place  in  the  City,) 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 
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THE  NOON-DAY  STOVE  POLISH. 

Sd.— It  is  th^  only  Polish  which  will  give  a  beautiful  black 
polish  upon  Gray  Iron. 

Manufactured  by  E.  M.  BOYNTON,  80  Eeekman  St.,  N.  Y. 

becomes  of  the  proper  consistence.  Then  pour  it  into 
jell}  pots,  and  cover  the  surface  with  powdered  loaf 
sugar. 

Preserved  Apples  for  Tea. 

Make  a  nice  sirup  of  sugar  and  water,  and  put  in  it 
a  small  piece  of  ginger  root ;  have  some  nico  apples 
peeled  and  halved,  pippins  are  the  best  to  use  ;  when 
tho  sirup  has  scalded  up  three  or  four  times,  drop  in  the 
apples,  and  lot  thorn  stay  until  transparent.  Pie-plant 
is  also  very  nico  prepared  in  this  way. 

Apple  Preserve. 

Procure  fresh  gathered,  ripe  apples,  of  a  fine  sort ; 
peel  them,  take  out  tho  cores,  and  cut  them  in  quarters; 
placo  them  in  a  preservingpan  with  a  glass  of  water,  a 
little  lemon  or  orange  *peel,  and  a  pound  of  sugar  to  a 
pound  and  a  half  of  fruit.  Let  it  boil  thoroughly,  and 
then  put  it  out  into  preserve  pots. 

Currant  Jam. 

Pick  the  currants  free  from  stems ;  weigh  three-quar¬ 
ters  of  a  pound  of  sugar  for  each  pound  of  fruit;  strain 
the  juice  from  half  of  them ;  then  crush  the  remainder 
and  the  sugar  together,  and  put  them  with  tho  juice 
into  a  bright  brass  or  porcelain  kettle,  and  boil  until  it 
is  a  smooth  jellied  mass;  have  a  moderate  fire,  that  it 
may  not  burn  the  preserve. 

Orange  and  Apple  Preserve. 

Peel  some  oranges,  and  simmer  them  until  tender. 

GEO.  H.  SPRING,  -  -  STATIONER, 

079  35  eel  lor  cl  Avenue,  (See  page  27.) 


THE  NOON-DAY  STOVE  POLISH. 

4th.— Its  lustre  remains  untarnished  after  being  24  hours  on 
a  red-hot  stove. 

Manufactured  by  E.  M.  EOYNTON,  80  Eeekman  StM  IT.  Y. 

Then  cut  them  into  slices,  remove  the  seeds  and  put 
them  into  jelly  pots.  Now  prepare  some  apple  jelly, 
and  pour  it  over  them,  so  as  to  fill  the  pots. 

Plum  Paste  Sweetmeats. 

Simmer  the  plums  in  a  pan  over  a  moderate  firo,  strain 
tho  juico  from  them,  and  dry  the  pulp.  Then  mix  it 
with  strong  sirup,  and  simmer  tho  wholo  together. 
Mako  tho  paste  into  different  shapes  by  hand  or  in  tin 
molds,  and  dry  them  on  plates  in  a  slow  oven 

Oranges  Preserved  in  Sirup. 

Remove  tho  peel  and  seeds  from  some  oranges,  cut 
them  in  slices,  boil  them  for  a  considerable  time  in 
strong  sirup,  and  preserve  them  in  pots  or  glasses. 

Canned  Grapes. 

Take  the  Concord  grape  when  fully  ripe,  stemming 
them  without  breaking  any  moro  than  can  be  helped ; 
allow  a  little  over  a  quarter  of  a  pound  of  sugar  to  a 
pound  of  fruit ;  make  a  sirup  of  about  a  quart  of  water 
at  a  time,  putting  in  fruit  enough  for  only  one  can ; 
let  your  sirup,  with  the  fruit  in  it,  just  come  to  a  boil, 
putting  them  in  the  cans  beforo  they  crack  open  ;  seal 
them  up. 


Use  Imperial  Chinese  Magic  Polish  for  Pianos  and  Furniture. 

For  House  Use  it  has  no  Equal* 

CIIAS.  W.  HELD,  General  Agent,  113  &  114  Livingston  Street. 
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THE  NOOM-OAY  STOVE  POLBSH. 

1st.— It  is  the  Blackest  Polish  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 
Ics  Cream. 

Two  quarts  of  cream,  two  quarts  of  milk,  four  eggs, 
one-lialf  box  of  gelatine,  one  pint  of  boiling  water,  four 
cups  of  sugar,  two  tablespoonfuls  of  corn  starch;  boil 
milk  and  pour  over  beaten  yelks  of  eggs  and  sugar ;  add 
com  starch,  and  return  to  the  kettle,  beat  until  it 
thickens  well,  stirring  constantly;  when  cold,  add 
gelatine  dissolved  in  boiling  water,  then  cream ;  add 
beaten  whites  of  eggs  after  the  cream  is  put  in  the 
freezer. 

Orange  and  Lemon  Water  Ice. 

Make  a  rich  orange  or  lemonade ;  sweeten  well,  a8 
much  of  the  sugar  freezes  out ;  add  the  well-beaten 
whites  of  five  eggs,  and  freeze. 

Frozen  Fruit. 

Take  a  can  of  any  preserved  fruit,  pears,  pineapples, 
peaches  or  quinces,  freeze  in  an  ice  cream  freezer.  Very 
nice  for  dessert. 

Fruit  Eating. 

A  couple  of  oranges  eaten  before  breakfast,  from 
February  till  June,  is  very  beneficial. 

Beef  Tea. 

Cut  a  half  pound  of  lean  beef  in  small  pieces,  add  a 
pint  of  cold  water,  and  let  it  stand  for  two  or  three 
hours;  boil  for  ten  or  fifteen  minutes;  season  to  taste. 

Blackberry  Brandy  for  Diarrhoea. 

To  one  pound  of  fruit  add  one  pound  of  sugar  ;  let  it 
come  to  a  boil,  then  strain,  and  to  a  pint  of  the  sirup 
add  a  pint  of  braudy.  Bottle  for  use. 

EASTER  CARDS,  at  G.  H.  SPRING^ 

THE  STATIONER,  679  Bedford  Avenue.  (See  page  27.) 


THE  HOOM-DAY  STOVE  POLISH. 

2d. — It  is  the  only  Polish  which  will  make  a  Jet  Black 
lustre  on  a  Ified  I. id. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

Bill  of  Fare  for  Every  Day  in  the  Week. 

This  bill  of  fare  can  be  used  by  a  family  of  eight  or 
nine  persons,  at  an  expense  of  about  twenty-five  dollars 
a  week. 

SUNDAY. 

Breakfast — Tea  or  coffee,  beefsteak,  fried  potatoes, 
fried  hominy,  French  rolls,  toast. 

Dinner — Roast  chicken,  stewed  tomatoes,  mashed 
potatoes,  lettuce  salad  with  dressing,  ice  water  and 
claret,  bread. 

Tea — Bread,  canned  fruit  or  strawberries,  cheese, 
cake,  tea  or  coffee. 

MONDAY. 

Breakfast — Tea  or  coffee,  mutton  chops,  fried  mashed 
potatoes,  corn  meal  muffins,  bread. 

Lunch — Cold  chicken,  boiled  hominy,  potatoes,  tea 
and  rolls. 

Dinner — Roast  beef,  peas  or  canned  corn,  mashed 
potatoes,  lettuce  salad,  bread,  tea,  pudding. 

TUESDAY. 

Breakfast — Fried  eggs,  fried  potatoes,  rolls,  toast  and 
coffee. 

Lunch — Cffd  corned  leef,  boiled  hominy,  tea,  rolls  or 
bread. 

Dinner — Cold  roast  beef,  clam  fritters,  potatoes, 
tomatoes,  pickles,  coffee. 

Pianos  and  Organs  Sold  on  Installments  at  CHAS.  W.  HELD’S, 
113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 
Best  Instruments.  Lowest  Prices. 
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THE  NGOftf-BAY  STOVE  POL3SH. 

Sd.— It  is  the  only  Polisla.  which  will  give  a  beautiful  black 
polish  upon  Gray  Iron. 

Manufactured  by  E.  M.  BOYRTON,  80  Beekman  St.,  N.  Y. 

WEDNESDAY. 

Breakfast  —  Beefsteak,  liominy,  cakes  or  muffins* 
coffee. 

Lunch— Scrambled  eggs,  boiled  potatoes,  sliced  raw 
tomatoes,  rolls  and  tea. 

Dinner — Soup,  roast  lamb,  potatoes,  pickles,  hominy, 
croquettes,  lemon  pie. 

THURSDAY. 

Breakfast — Ham  and  eggs,  potatoes,  toast,  oatmeal. 
Lunch — Cold  boiled  tongue,  strawberry  shortcake, 
tea  and  rolls. 

Dinner — Roast  veal,  mashed  potatoes,  fresh  peas,  salad, 
tea  or  coffee. 

FRIDAY. 

Breakfast — Omelet  of  eggs,  corn  meal  muffins,  tea 
and  coffee. 

Lunch — Cold  roast  veal?  potatoes,  sliced  tomatoes,  tea 
and  rolls. 

Dinner — Fish,  stewed  tomatoes,  mashed  potatoes, 
cottage  pudding  and  sauce,  coffee. 
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SATURDAY. 

Breakfast— Beefsteak,  fried  hominy,  rolls  or  Graham 
muffins,  coffee. 

Lunch — Fried  eggs,  raw  fried  potatoes,  tea  and 
biscuit. 

Dinner — Corned  beef,  spinach  or  asparagus,  potatoes, 
parsnips,  muffins,  coffee. 


GEO.  H.  SPRING,  -  -  STATIONER, 

GTO  Bedford.  Avenue.  (See  page  27.) 
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THE  NOON-DAY  STOVE  POLISH. 

4th.— Its  lustre  remains  untarnished  after  being  24  hours  on 
a  red-hot  stove. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  StM  N.  Y. 

MISCELLANEOUS. 


Fish  may  be  scaled  much  easier  by  first  dipping  them 
into  boiling  water  about  a  minute. 

To  Keep  Lemons. — Place  them  in  a  jar  with  cold 
water  enough  to  cover  them.  They  will  keep  fresh 
several  days  without  changing  the  water. 

A  piece  of  charcoal,  changed  occasionally,  should  be 
kept  in  refrigerators  as  a  purifier. 

Milk,  butter  and  fruit  should  be  kept  covered  in  the 
refrigerator. 

A  piece  of  charcoal  put  into  the  brine  covering  a  tub 
of  butter  will  keep  the  butter  sweet. 

If  a  piece  is  put  into  a  kettle  where  onions,  cabbage 
or  turnips  are  boiling,  it  will  destroy  the  odor  which 
pervades  the  house,  and  will  not  discolor  the  water. 

To  Remove  Ink  Stains  from  Printed  Books. — Dis¬ 
solve  a  small  quantity  of  oxalic  acid  in  a  little  warm 
water,  then  slightly  wet  the  stain  with  it,  and  it  will 
soon  disappear,  leaving  the  leaf  uninjured. 

Moths  in  Carpets. — Wet  a  thick  cloth  in  cold  water, 
lay  it  on  the  carpet  and  steam  with  hot  iron. 

Whiting  wet  with  ammonia  will  cleanse  brass  from 
stains,  and  is  excellent  for  polishing  faucets  and  door 
knobs  of  brass. 

Have  your  Pianos  Repaired  and  Made  Equal  to  New  at 

CHAS.  W.  HELD^, 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 
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THE  NOON-DAY  STOVE  POLISH. 

1st. — It  is  the  Blackest  Polish  combined  with  the  most 
beautiful  gloss  in  the  world. 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

Salts  of  lemon  will  remove  stains  from  tlie  ivory 
handles  of  knives. 


Flies. — Branches  of  the  elder  hush  hung  in  the  dining 
room  will  clear  the  room  of  flies. 

Kerosene  will  remove  stains  from  varnished  furniture. 

Cleaning  Sponge. 

Immerse  the  sponge  in  cold  buttermilk;  let  it  soak 
for  a  few  hours,  and  then  wash  it  out  in  clean  water. 

Cementing  Ivory. 

For  the  purpose  of  cementing  ivory  use  the  clearest 
parchment  glue,  or  any  of  the  transparent  cements  sold 
by  chemists. 

Indelible  Ink. 

Indelible  ink  stains  can  be  removed  by  first  soaking 
in  a  solution  of  common  salt,  and  afterwards  washing 
with  ammonia. 

Stains  Caused  by  Mildew. 

Mildew  is  removed  in  several  ways  from  linen.  Some 
dip  the  article  in  sour  buttermilk,  lay  it  in  the  sun  to 
whiten,  and  then  wash  in  clean  water.  Others  apply 
soap  and  chalk,  or  soap  and  starch,  adding  half  as 
much  salt  as  there  is  starch,  and  the  juice  of  a  lemon. 

Linen. 

Stains  in  linen  can  often  be  removed  by  rubbing  them 
with  soft  soap,  after  which  a  starch  paste  is  put  on,  and 
the  articles  are  dried  in  the  sun.  This  process  may 
need  to  be  repeated  several  times.  The  soap  and  starch 
are  to  be  washed  off  with  pure  cold  water. 


EASTER  CARDS,  at  G.  H.  SPRING’S, 


THE  STATIONER ,  679  Bedford  Avenue. 
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THE  NOON-DAY  STOVE  POLISH. 

lustre oaVK^d^l'd.'*  Whi°h  Wi"  make  a  Bl“<>k 

Manufactured  by  E.  M.  BOYNTON,  80  Beekman  St.,  N.  Y. 

To  Remove  Paint  or  Tar  from  the  Hands. 

Rub  the  hands  with  grease  or  butter,  and  then  wash 
them  with  soap  and  water. 

To  Remove  Fruit  Stains. 

Pour,  .boiling  water  directly  on  the  staiu,  repeating 
until  it  disappears.  Another  way  is  to  wet  the  article 
stained,  or  the  hands,  if  discolored,  and  hold  them  over 
sulphur  matches  while  burning. 

Soap  Bark. 

An  excellent  preparation  for  cleaning  woolens,  to  be 
had  at  the  drug  stores.  One  tablespoonful  of  the  bark 
to  a  pint  of  hot  water;  wash  the  articles  iu  it,  or  apply 
with  a  woolen  cloth. 

To  Prevent  Flies  from  Soiling  Picture  Frames. 

Paint  the  frames  over  with  a  decoction  of  leeks,  pre¬ 
pared  by  boiling  three  or  four  in  a  pint  of  water.  This 
will  not  injure  the  frames,  but’it  will  prevent  the  flies 
from  resting  on  them. 

Borax  and  diluted  ammonia  are  each  good  for  restor¬ 
ing  and  cleaning  silks  or  woolens. 


To  take  out  grease  spots  from  carpets  or  woolens,  use 
potter’s  clay. 


To  Clean  Marble. — Use  marble  sand  (the  dust  from 
sawing  marble). 

To  Take  out  Patnt. — Use  chloroform. 

Pianos  and  Organs  to  Rent  at  CHAS.  W.  HELD’S* 

113  &  114  LIVINGSTON  ST.,  cor.  Boerum  Place. 

Kranich  &  Bach  Pianos  sold  on  easy  terms. 
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104  l ain’s  manual  of  cookery. 


TRADE  MARK. 


PAINT 
GRAIN 
MARB  L 
PAPER 


ING 


GEORGE  'ELFORD, 


N 


Wall  Paper  Warehouse, 

Has  constantly  on  hand  a  large  assortment  of 

WTlIiIt  +  P^PER,  WINDOW  -t-  SfINDEJS, 

JFNJSJSEIijS,  FINTOPEg,  +  ETC. 


506  Fulton  Street, 


Bet.  Bond  Street  and  Hanover  Place, 


BROOKLYN: 


No.  10  Boerum  Place,  Brooklyn, 


HAS  ALWAYS  AT  COMMAND  AND  FURNISHES  ON  APPLICATION  OF 

$odietie$,  I(od^e$,  Club$,  etd., 


EAocwtiouists, 

“Vocalists, 

pianists,  and 

jpLccompauists 

Of  the  highest  order.  An  attractive  Programme  of  Fine 


>*  RE7IDIJSIG3  *  +  RECIT/ITIOjVg,  *• 


COMBINED  WITH  CHOICE  MUSIC, 

Solos,  Duos,  Trios,  and  Quartettes, 

(male  or  female,) 

In  whole  or  in  part,  always  to  be  obtained  at  short  notice  and  at 
moderate  rates. 


T.  De  T.  TRUAX, 


Residence,  376  Dean  St. 


Office,  No.  10  BOERUM  PLACE. 
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